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LETTER OF TRANSMITTAL. 



Manhattan Building, Chicago, III., Jan. 1, 1912. 
To His Excellency, Charles S, Deneen, Governor of tUe State of Illinois: 
I have the honor, in compliance with section one of the new State 
Food Law of 1907, as amended in 1911, to herewith submit my twelfth 
annual report of the State Food Commission, the same giving a detailed 
account of the work performed by the commission during the year 1911, 
as well as of the work performed by the commission under the State 
Stock Food Law; the enforcement of this law having been placed there 
as a Bureau in the State Food Department. 

Alfred H. Jones, 

Gomrrmsioner. 
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TWELFTH ANNUAL REPORT OF HON. ALFRED 
H. JONES, STATE FOOD COMMISSIONER. 



1623 Manhattan Building, Chicago, Illinois. 
To His Excellency, Charles 8, Deneen, Governor of Illinois: 

I have the honor to herewith transmit this, my twelfth annual report 
of the Illinois Statfe Food Commission, for the year 1911, in compliance 
with that part of section one, of our new State Food Law, approved 
June 2, 1911, and in force July 1, 1911. 

Changes in the Department. 

As will be seen from the roster of the Illinois State Food Commission 
on the first page of this report, many changes have been made during 
the past year, in the membership of the State Food Department as well 
as in the State Stock Food Department, which is a bureau within the 
State Food Department. 

It is made the duty of the State Food Commissioner to enforce the 
law in regard to the regulation, sale and analysis of concentrated feeding 
stuffs for domestic animals the same as to enforce the law passed by our 
General Assembly to prevent fraud in the sale of dairy products, their 
imitation or substitutes, to prohibit and prevent the manufacture auvl 
sale of unhealthful, adulterated or misbranded foods, liquors or dairy 
products, and enforce the State sanitary laws and along with the State 
Food Standards Commission to adopt standards of quality, purity or 
strength for the various food products of the State. 

Our present General Assembly was more liberal with the department 
in the way of appropriations for help and apparatus for the laboratory, 
as well, as a larger appropriation for rents for the department, than 
ever before. 

Since the revision of the food law passed in 1907, as approved June 
2, 1911, and in force July 1, 1911, the commission has taken charge of 
the sixteenth or top floor of the Manhattan building, Chicago, except 
two rooms in the southwest comer thereof. The north part of said six- 
teenth floor has been devoted to the laboratory, the east side for offices 
and the remainder of the west side for the bacteriologists, inspectors 
and storeroom for the department. 

Our present General Assembly has assisted the department very much 
in the way of needful legislation and especially in passing a new sanitary 
food laW; which is ^%n Act to preyept the preparation, manufacture, 
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packing, storing^ or distribution of food intended for sale, or sale of 
food, under insanitary, unhealthful or unclean conditions or surround- 
ings, to create a sanitary inspection, to declare that such conditions shall 
constitute a nuisance, and to provide for the enforcement thereof/^ A 
copy of this new sanitary law, and the rulings made thereunder for the 
enforcement of same, will be found in this report under their proper 
titles. 

Our present General Assembly has also made many changes in the 
State Pood Law of 1907, and the changes will be found in added sec- 
tions 20-A and 39-A, and amendments to sections 1, 3, 4, 9, 10, 11, 12, 
20, 21 and 40 thereof, and since the new revised State Food Law of 
July 1, 1911, went into force additional rulings, standards, etc., have 
been made and the same are published under their proper heading in 
this annual report, and the former rules made by the department, for 
the labeling of the various food articles of the State, have been revised, 
in harmony with the changes made in the law and the same are pub- 
lished under their proper head and made a part of this 'report. 

Our present Greneral Assembly has also assisted the department very 
much in a revision of the State Stock Food Law relating to the manu- 
facture, sale and analysis of concentrated commercial feed stuffs for 
feeding farm live stock and domestic animals generally by revision of 
the same — ^making more definite what are concentrated commercial feed- 
ing stuffs and the manner in which they should be sold, as well as 
larger appropriations for carrying on the work of enforcing the law, 
and attention is respectfully called to same under its proper title. 

The State Food Standards Commission, during the past year, has 
been very diligent in determining and adopting a standard of quality, 
purity or strength of milk, cream, ice cream, and many other food 
products that require a special standard, and the work of the Standards 
Commission will be found under the proper heading in this report. 

Hearings and Prosecutions. 

During the past year there have been 'taken by our inspectors over 
3,673 samples and reported to the office of the State Food Department 
for the purpose of analysis, or to determine whether they were properly 
labeled, stamped or branded as the law requires, not taking into con- 
sideration the tests made as to milk and dairy products. 

As stated, some of these samples were taken for the reason that they 
were misbranded, or not properly labeled, in conformity with the require- 
ments of the State Food Law, and others to determine whether they 
were pure or wholesome, or contained coloring matter or preservatives 
that were harmful. 

Of these samples analyzed more than 2,550 were found to be pure, 
or to meet the requirements of the law, and about 1,123 were found to 
be adulterated or mislabeled and illegal and consequently in violation of 
the food laws. 

Under section 40 of our State Food Law preliminary hearings are 
provided for when it appears from the examination, or analysis of the 
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sample that the provisions of the law had been violated, by giving the 
party or parties offending a notice, in writing, to appear before the 
commission at the State Food Commission's oflSce, 1627 Manhattan 
building, Chicago, on a day fixed in the notice, together with a copy of 
the findings, and also, by sending to the party, whose name appears 
upon the label of the sample taken as manufacturer, jobber or packer, 
a similar notice. 

The object of this provision of the law is to give the party or parties 
so notified of such charge, an opportunity to be heard before the suit is 
brought against them, and after such hearing, if it appears there is 
probable cause of guilt, then such party or parties violating the law, 
whether dealer, manufacturer, jobber or packer, may be prosecuted for 
such violations. 

Under section 40 of our new law then, the persons or firms in whose 
possession were found the various articles of food offered for sale in 
violation of the law were summoned to hearings, and of the 1,123 hear- 
ings granted, 882 cases were adjudged to be of a minor or technical 
character, such as could readily be cured by the use of labels conform- 
ing to the law's requirements, or by the slight changing of the methods 
of manufacture or sale, and such cases were not prosecuted in the courts, 
on the agreement of the parties summoned to make the required changes 
to conform to the law. In the remainder of the violations, namely, 
239, suits were instituted, and of such suits, 143 were terminated within 
the year and ninety-six are now pending in the various courts. 

Duties of Food Officials. 

Every food commissioner and food official in the different states as 
well as in the United States, whether State or National, is anxious to 
detect foods that are adulterated or unfit for human consumption, or 
misbranded, and to punish the seller of them, as will be seen by the 
reports' of the different commissioners. 

The public seeking for facts as to the sophistication and false labeling 
of their foods, therefore, naturally turn to the reports of these food 
officials, as in these reports are contained a list and description of their 
discoveries of adulterated and misbranded foods ; also of the prosecutions 
made by them on account of these different violations. 

It is therefore incumbent on the commissioner to report the progress 
made by his department so that the people may be advised, not only as 
to what. foods are wholesome and fit for human consumption, but also 
as to those foods that are not wholesome, or are adulterated and falsely 
labeled so as to deceive the purchaser or consumer. 

The purchasers and consumers of the various food products of the 
country, therefore, scan the reports of these food officials for the exact 
truth. Universal interest has been aroused by the faithful and suc- 
cessful services of these food officials, in the performance of their duties 
to the public. 
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The people are not now looking for the "thrills" they used to get 
before they had these State and National food laws for the enforcement 
of these laws has driven comparatively all the old sophistications of 
the people's food from the markets of the country. 

For instance, the old story of alum in bread, when no record or dis- 
covery of alum in bread had been made; that the confectionery of the 
children was filled with poisonous chemicals, dyes and fillers, when the 
reports of nearly every food commissioner in the United States show 
that the candies and other confectioneries are now generally made of 
sugar, which is the product of the cane, or the beet, or glucose, which is 
the product of the corn, coloi'ed and flavored with the same colors and 
flavors that go into the other foods ; and that corn syrup, a product of 
corn, was placed into the honeycomb instead of the products of the 
flowers by the ever industrious honey bee, when there is no record or 
discovery that the cells of the honeycomb ever had been filled with the 
sweets of the corn. 

And again tea was formerly under suspicion and accusations were 
made that it was adulterated with willow leaves, tea leaves, clay and 
poisonous dyes. Now under the National Pure Food Law all the tea 
imported into the United States has to pass inspection and consequently 
the tea is comparatively pure. 

Formerly the meats of this country have been attacked on account 
of containing harmful chemicals, but since the passage of the National 
Food Law and the rigid inspection by the National and State food 
inspectors, it is found that the law is being generally observed by the 
packers of the various meat products and that the meats of the country 
today are entirely wholesome and sanitary. 

Co-operation and Uniformity. 

As stated in our former report, the great trouble in the past was that 
we had no national food law to regulate the interstate commerce in foods, 
and the laws of the different states not being uniform, there could be no 
cooperation or unity of action among the various food officials of the 
states. Each state had its own laws, rulings, labels and standards as to 
how foods should be prepared, labeled and sold, and the commissioners 
of the different states had been interpreting their respective laws and 
requiring the various foods to be prepared, labeled and sold so as to con- 
form to their respective laws without any regard to uniformity or co- 
operation, hence the manufacturer and packer of foods not only of our ' 
State, but of every other state in the Union, had to keep a different set 
of labels for each state and territory of the Union, and prepare their 
foods, and sell them in conformity with those requirements. 

Since the passage of the National Food Law and rulings and stand- 
ards made thereunder, and state laws modeled after the national law 
and rulings and standards made to conform with the rulings and 
standards of a National Food Law, we now have comparative uniformity 
of action, and substantially one set .of labels for the various food products 
will suffice for every state and territory in the Union. 
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The paramount effect of these laws, state and national — and obtaining 
liniformity and cooperation, under the same — upon the manufacturers 
and packers of foods is, that it requires them to properly label foods, 
so as to make the public familiar with the foods prepared by them. 

Thirty-five states have already revised their state food laws so as to 
conform with the National Food Law that went into effect January 1, 
1907, and with the efforts being made in the other states to have their 
laws revised and modeled after the National Food Law, so as to conform 
to it, it will be but a short time until every state in the Union will be in 
line with the National Food Law. 

These state food laws are enacted under the police powers of the 
state ; a power not possessed by the national government which is inherent 
in the state for the purpose of protecting the lives, health and morals 
of the people. The laws that have been enacted in the different states 
and in the nation have been so enacted at the instance of public senti- 
ment and demand. That demand was superinduced by the knowledge of 
the existence of fraud — the result of predatory commercialism — such 
commercialism predicating its assumed rights upon the assumption that 
its action was a requirement of competition, rendered necessary by the 
public demand for cheaper food products, all of which was based on a 
false premise in so far as presented or defended in that light. 

The underlying fundamental principle that has produced such fraud 
in the past has been commercial greed. Such action has produced re- 
sentment and reaction that has resulted in the laws now upon the statute 
books of the several states and of the nation against commercial fraud 
and misrepresentation in the manufacture and sale of the various food 
products. 

Such statutes have met with the approval of the best manufactures and 
retailers, and they stand today among their warmest sponsors and sup- 
porters, anxious with all food officials that these laws shall be upheld. 

Fifteen years ago the state food commissioners and state food officials 
of those states that had state food laws organized an association under the 
name of "The Association of State Food and Dairy Departments" for 
the purpose of securing *a National Food Law and uniformity of legis- 
lation in regard to the manufacture and sale of foods within the different 
states. 

When I was appointed State Food Commissioner, in 1899, I im- 
mediately joined this association and have been a member of it ever 
since, and have cooperated with the members of this association in se- 
curing a National Food Law and urging upon the commissioners and 
food officials of the different states the necessity of having their food 
laws revised and modeled after the National Food Law. 

After the passage of the National Food Law, in 1906, the title of this 
association was changed so as to include the national food officials, and 
it is now known as "The Association of State and National Food and 
Dairy Department." 

The association has had its annual meeting each year and published 
the proceedings of its annual conventions, the last annual meeting being 
held in the city of Duluth, in the state of Minnesota, from August 21 
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to 24, 1911, inclusive, and at this meeting resolutions were again passed 
reaflBrming its confidence and faith in the National Food Law, urging 
cooperation between state and national food officials, and commending 
the great work accomplished thereunder, and I desire to call attention to 
resolutions Nos. 5, 6, 8, 9, 11, 12, 13 and 14, which read as follows : 

Number 5. Resolved, That this association reaffirm its belief in the impor- 
tance for the sake of all concerned, that the National and State food laws 
should be based upon the same broad principles, and that so far as practi- 
cable under the conditions existing in the respective states, should follow 
the general form and language of the National Pood and Drugs Act of 1906. 

Number 6. Resolved, That this association expresses its heartiest appre- 
ciation of the work of its Committee on Cooperation, and its sincere thanks 
for their support presented at this convention, outlining a comprehensive 
plan for practical cooperation among the states, and between the states and 
the United States in the enforcement of food laws, and that this association 
recommends that the said plan be adopted and followed for the good of our 
work, and further 

Resolved, That we extend our thanks to the United States Department of 
Agriculture for the most valuable aid afforded by it in the working out and 
perfection of that plan. 

Number 8. Resolved, That this association recognizes the great impor- 
tance and urges the adoption of uniform food sanitation laws by the several 
states, to the end that all our American food products may be produced, 
manufactured and distributed under the most cleanly and hygienic con- 
ditions. 

Number 9. Resolved, That this association respectfully recommends and 
urges that Congress promptly enact into law the pending Mann-Stevens 
bill, requiring that all packages of food be branded with the true net weight 
or measure. 

Number 11. Resolved, That this association heartily commends the excel- 
lent work of the dairy division . of the bureau of animal industry, looking 
towards the improvement of milk supplies, and urges upon Congress the 
importance of more liberal provisions for the continuance of such work. 

Number 12. Whereas, Many of the directions for use printed upon the 
containers for evaporated milk and sweetened condensed milk give to the 
consumer no sufficient information as to the dilution of the product requi- 
site to reducing it to its equivalent of normal milk, and, therefore, doubtless 
lead in many cases to over-dilution for infant feeding; therefore be it 

Resolved, That this association earnestly urges upon the legislatures of 
the several states the desirability of requiring that the labels under which 
these products are offered for sale shall state the proportion of water to be 
added in order that the concentration be brought back to that of whole milk. 

Number 13. Resolved, That we recommend the appointment by the presi- 
dent of this association of a committee of five bacteriologists, members of 
this organization, to report to our next meeting its recommendations as to 
applying the methods prescribed by the Department of Agriculture for bac- 
teriological tests, having due regard for the skill and experience necessary 
in adopting new and intricate methods, where special education and training 
are necessary. 

Number 14. Resolved, That a committee of five be appointed by the presi- 
dent of this association with instructions to study the subject of cold storage, 
and to draft a measure to be presented at our next annual convention which 
shall incorporate in its provisions just and reasonable regulations for the 
operation of cold storage warehouses, and the storage of foodstuffs therein. 

It will be seen by these resolutions, and the report of the proceedings 
of the convention held by this association at Duluth, that every state 
food commissioner and food official, as well as the national food officials, 
voted unanimously in favor of these resolutions. 
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One of the difl&cult questions which have perplexed state and national 
food oflBcials, in the pa&t, has been in regard to "Original importers' 
packages and the kbeling of packages in interstate traffic that have been 
imported into the state as part of the original package/^ 

At the request of the Committee on Program, I delivered an address 
before this association, at Duluth, Minn., on the subject, and as this 
question interests the manufacturers, packers and dealers in foods in our 
State, and is one that is constantly coming up for discussion, not only 
before the manufacturers, packers and dealers in foods in our State, but 
other states as well, and one that interests both state and national food 
officials, I have, at the request of many of the members of the association 
and food officials inserted the essential part of this address and make 
it a part of this, my report, which reads as follows : 

There are no questions before the American people today of greater impor- 
tance than those relating to the Federal and state control over foods. 

Power was granted to Congress to regulate the sale of foods by the 
importers in the original package and the labeling of packages for interstate 
commerce that may be, or have been, imported into the state as part of the 
original packages, as a safeguard against commercial hostilities and reprisals 
between the states, as well as to provide for uniformity in trade among the 
states, and it was only in 1906 that this clause in the Constitution of the 
United States was put into full force and effect, as to foods and drugs, by 
the passage of the Federal Food and Drugs Act with power to make rulings 
as to the manner in which foods and drugs shall be prepared and sold 
thereunder. 

This power remained practically dormant until the passage of the Federal 
Food and Drugs Act in 1906. Since the passage of this national law it has 
been clearly recognized as a great aflarmative and constructive power in the 
National Government, not limited to composing differences between state 
laws and system, but constitutionally capable of effective and fruitful develop- 
ment in a region all its own. 

In my judgment, it is one of the greatest powers lodged in the Federal 
Government, affecting the welfare of the whole people, and the possibilities 
of its application are co-extensive with the possibilities of the expansion of 
the vast subject to which it applies. 

Nothing, therefore, is of more consequence in the enforcement of national 
and state food laws than an accurate understanding of the scope of the 
national and state powers in respect to commerce in foods and drugs, and 
the activities relating to commerce, for no effective regulation is possible in 
either sovereignty if the power of the one could be usurped, or obstructed, 
by the other. 

This will be understood and conceded, except by those who appear to think 
the Federal Government can constitutionally accomplish everything that 
seems good for the people, and are constantly raising expectations upon this 
line which? cannot possibly be fulfilled. 

Notwithstanding the complex system growing out of these two sovereign- 
ties — national and state — which prevail in this country, the American people 
have a complete and entire system of government with all the powers neces- 
sary to deal with every subject and situation. . All governmental authority is 
included in one or the other, or in both of the two sovereignties, which con- 
stitute the American system. 

The fact that the state governments are supreme in state affairs, and the 
National Government supreme in national affairs, does not result in the 
deduction that there are any affairs which may escape government and state 
control. 

Whether the constitutional powers of the United States and the reserved 
powers of the state remain exclusively a state affair, subject to state control. 
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or a national matter, subject to national control, is one of fact as well as 
law, and it can be readily understood that the facts differ at different periods 
of our development and under different circumstances relating to the subject. 

It was but natural prior to the enactment and enforcement of the Federal 
Pood and Drugs Act that these variations in the laws of the different states 
existed and that they should be interpreted differently by the different food 
officials, and as a consequence, that the manufacturers, packers and dealers 
in foods should not only be harassed and annoyed, but put to a great expense 
and inconvenienpe on account of same. 

The consumer of one state would read the labels of the article sought as 
printed under the laws and the requirements of that state and find the label 
read one way, and examine the same article of food as prepared in another 
state and find that under the requirements of that state it read entirely 
different — consequently, he was perplexed and left in a state of doubt and 
uncertainty — and for that very reason, if no other, the laws failed to accom- 
plish the objects sought. 

How different it is now — since the passage of the Federal Food and* Drugs 
Act, the national food authorities have prescribed rulings, as to the manner 
in which nearly every manner of foods and drugs shall be prepared and 
labeled — and nearly every state in the Union has had its laws revised and 
modeled after the Federal Food and Drugs Act, consequently, we can now 
have the most complete uniformity — unity of action and cooperation between 
national and state food officials in the enforcement of national and state 
food laws. 

Now, instead of the old order of things — when every state had its own 
food laws, its own set of rulings, labels, standards, etc., different from every 
other state in the Union — now we have a Federal Food and Drugs Act, cover- 
ing all the requirements, and nearly every state in. the Union with laws 
modeled after the national law — substantially adopting the rulings for the 
labeling, manufacture and sale of foods as provided thereunder. 

The framers of our National Constitution did not overlook the fact that 
the regulation of the commercial relations between the states was as much 
within the province of the National Government as the regulation of foreign 
commerce, and in article 1, section 8, of the Constitution the power was 
expressly delegated to Congress "To regulate commerce with foreign nations 
and among the several states." 

Here, therefore, is one forum to which the individual citizen engaged in 
interstate commerce may look, and it is certain whenever Congress can, 
within constitutional limits, lead the way, there lies the greatest chance for 
uniformity. 

States are far more likely to follow and adopt the provisions of a national 
law, as a model, than the statute of any sister state. 

The original importer's package of commerce is a package, bundle, or 
aggregation of goods put up for convenience of transportation into whatever 
covering, or receptacle the importer may elect, and delivered by him to the 
carrier at the initial point of shipment, to be transported from one state 
into another; and when a number of smaller packages are for convenience 
placed within a larger package, or bound together in a bundle, such bundle, 
or large package, will constitute the original package of commerce; and 
when the bundle is unbound, or the larger package opened, in order to 
expose the smaller package for sale, the goods will become mingled with the 
general property of the state and cease to be subjects of interstate commerce, 
and there the state law becomes paramount, and the food becomes the subject 
of state control. 

When foods designed for exportation from one state into another start 
on their way — or journey — ^at the initial point of transportation, they at 
once become subjects of interstate commerce, and are protected by the Federal 
Constitution and Federal laws from any interference or regulation by any 
state through which they may pass, and until they reach their ultimate desti- 
nation, notwithstanding, on the way, they may be delayed for a reasonable 
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length of time on account. of inadequate means of transportation, or for 
reshipment, or assortment, or distribution, or on account of any accident, or 
any other cause which may supervene to prevent the goods going directly 
from the initial point of shipment to the place of destination. 

"Original importers' packages and the labeling of packages in interstate 
traffic that have been imported into the state as part of the original package" 
was clearly provided for by the Federal Food and Drugs Act that went into 
effect Jan. 1, 1907, and the Supreme Court of the United States in volume 49, 
Law Edition, page 419, after a review of the various decisions in regard to 
the regulation of interstate traffic restates the law as follows: "That the 
transportation of merchandise from one state into and across another is 
interstate commerce and is protected from the operation of state laws from 
the moment of shipment, whilst in transit and up to the ending of the 
journey by the delivery of the goods to the consignee at the place to which 
they were consigned." 

Again in Law Edition, volume 48, page 404, the court reiterates the doctrine 
as follows: "The states have no power to regulate commerce with foreign 
countries or with each other, this power has been delegated to the Congress 
of the United States and that body can, by law, determine what shall or shall 
not be permitted to be imported. With the right of importation follows the 
right of sale in original package, and, therefore, the states cannot prohibit 
the sale of articles of commerce within their borders. The states cannot, 
under the guise of inspection, or under their reserved police powers, prohibit 
the importation into their jurisdiction of sound meat, under the pretense 
that it may be damaged or decayed, or spirituous or malt liquors for fear 
that they may intoxicate, or oleomargarine for fear it may be adulterated." 

Hundreds of prosecutions have been brought under this Federal Food and 
Drugs Act covering nearly all phases of legitimate food and drug control, 
and no serious^ defect has yet been discovered. 

This law, so far as it relates to foods, covers all articles in the original 
package used for foods, drink, confectionery or condiment by man or other 
animals. Its terms are broad and comprehensive. It provides against all 
adulteration, the use of harmful substances and false labeling. It provides 
opportunity for the injured party to be heard in defense of its products 
before court procedure or seizure. It provides a means for cooperation 
between state and national food officials by requiring the national authority, 
administering the law, to examine and report upon any specimen of food 
submitted by the health officer of any state. It is the only present basis for 
uniformity on this subject throughout the various states of the union. 

The best evidence of the strength and completeness of this Federal Food 
and Drugs Act lies in the fact that it has been substantially adopted by the 
Legislature of thirty-five states. 

The Federal Food and Drugs Act has also received the highest commenda- 
tion and approval of the commissioners on uniform state laws, appointed 
by the governors of the various states. 

In conclusion I wish to state that the subject assigned me — "Original 
Importers' Packages and the Labeling of Packages in Intrastate Traffic that 
Have Been Imported Into the State as Part of the Original Package" — should 
be the study of every state food commissioner and food control official, for 
. back of it is the strong arm of the National Government reaching out into 
every state, territory, the District of Columbia and our insular possessions, 
and saying to them, "Here is provided a way by which they may determine, 
under our interstate commerce laws in foods, not only as to the kind and 
quality of the foods, but whether they are properly prepared and labeled, as 
required by our national food laws. 

Food Laws Generally Observed. 

An examination of the annual reports of state and national food 
officials show that nearly all the violations for which the numerous prose- 
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cutions are brought are for the sale of foods that are in themselves not 
unwholesome, or injurious to the health — but are sold upon false repre- 
sentations as to their ingredients, or are unfit for human consumption 
on account of uncleanliness or natural decay. 

A further examination of the reports of state and national food officials, 
since the passage of the National Food Law, and the enactment of state 
food laws in harmony with the national law, show that such harmful 
preservatives as formaldehyde, hydrofluoric acid, boric acid, salicylic 
acid, and all compounds and derivatives thereof, are seldom found in 
food products, as these preservatives are now declared unwholesome and 
injurious to health, and I am pleased to state that this is especially true 
in our State, as the manufacturers and packers of foods are generally 
observing our new law and rulings against these preservatives. 

The greatest trouble we have had in the past year has been in the 
use of coloring matter in foods, as it is found in nearly every case in 
which it has been used, except in confectionery, that it has been used for 
the purpose of covering up defective ingredients or to make the article 
appear really better than it was, and while the food laws allow harmless 
coloring matter to be used in most foods, the manufacturers and packers 
take advantage of the law, and deceive the public by using a cheaper 
ingredient where it is a compound article, or some inferior article, and 
color it up so as to make it look like a better or higher priced article 
of food, and it is the judgment of all or nearly all food officials that 
coloring matter in all foods, except confectionery, should be absolutely 
prohibited. 

The department has accomplished more in the way of cooperation, 
not only with State and National food officials, but with the State Board 
of Health, the boards of health of the different cities of our State, the 
mayors of the different cities, the civic federations organized throughout 
the State, the State Federation of Women's Clubs and similar organiza- 
tions, than in any former year. 

General Work of the Department. 

During the past year we have given many exhibitions of adulterated 
foods by having on exhibition the articles of adulterated foods as an- 
alyzed by our chemists, with maps and charts illustrating same; also 
lectures explaining the maps and charts describing the nutritive value 
of foods, the use of food constituents, the composition of food materials, 
dietary standards, relative protein value of foods and relative heat and 
energy values of foods, and the department has incorporated an outline 
of the work in Bulletin No. 22 under the title of "Nutritive Value of 
Foods,^^ and the same is incorporated in this report along with the other 
bulletins issued by the department, and I desire to call attention to same 
as this is a new line of work and one that has created much interest, 
not only in our State, by its publication, but in many other states in 
the Union. These exhibitions have been given in many cities of the 
State, including Peoria, Galesburg, Carbondale and Chicago. 



Digitized by 



Google 



19 

In addition to these exhibitions Mr. John B. Newman, Assistant Com- 
missioner; Dr. T. J. Bryan, State Analyst, and myself have, at various 
times, delivered addresses before these State organizations illustrating 
the work done by the State Food Department as well as explaining the 
food law, its uses and abuses. 

The department has mailed out the annual report to the judges of our 
Supreme Court, our circuit judges, county judges, states* attorneys, 
members of the General Assembly, the large manufacturers and packers, 
the large retail grocers, the creameries, milk condensaries, bottling 
plants, the public libraries, and food officials that might be interested 
in the same. 

I desire to call especial attention to the work of the State Laboratory 
under the direction of Dr. T. J. Bryan, as he has given a very full and 
complete report of the work of the laboratory in this report, showing 
the many new sophistications of the different foods on the markets of 
the State. It is wonderful how ingenious some of our manufacturers 
and packers are, and the report of Dr. Bryan gives a very full and com- 
plete report of same as well as the official samples analyzed, and the 
tables of analysis, and will justify any one who may be interested in food 
control work ^ind the discoveries of the laboratory to make a study of 
same. 

I also desire to call due attention to the report of Mr. John B. New- 
man, Assistant State Food Commissioner, embodied in this report. Mr. 
Newman has given a very full and complete report of all hearings 
before the department, and especially as to the condition of the dairy 
products of the State and has included in his report a list of creameries 
and cheese factories, milk condensary plants and milk bottling plants. 
Mr. Newman has been for over three years working on these tables and 
has obtained substantially a complete list of these plants. While the 
work has been great, the dairy industries of our State are of such 
importance — Illinois being the first dairy State in the Union — that it 
fully justifies the effort involved in compiling same. 

The report of Dr. Bryan further shows the results of the laboratory 
in regard to the analysis of stock foods under the State Stock Food Law 
regulating the manufacture, sale and analysis of concentrated commer- 
cial feed stuffs for feeding live stock and domestic animals, and I desire 
to call attention to his report of same as well as the tables of analysis 
and tables showing the average, partial composition of feeding stuffs, 
as well as a general outline of the work performed by the laboratory 
in regard to these stock foods. 

I desire to call the attention of the report of Mr. Charles F. McKinley, 
attorney for the State Food Department, as Mr. McKinley has had 
charge of the prosecutions of those cases that are submitted to the 
staters attorneys of the different counties of the State and his report 
will show the many difficulties encountered by the department in these 
prosecutions and the subterfuges adopted by many of those charged with 
violation of the laws in framing up a defense to the charges. A read- 
ing of his report will be very interesting to any on(> who may be inter- 
ested in the prosecution of our food laws. 
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Attention is also called to the reports of the inspectors as in these 
reports are given a history of the inspections made as well as the sanitary 
conditions of many of the places where foods are manufactured, packed 
or sold, and especially in the improvements of the slaughter houses and 
meat markets and other places where foods are manufactured and sold 
in the State — and it will be seen by the reports of the inspectors that 
there has been a great change for the better in the sanitary conditions, 
not only of the foods, but of the places where foods are manufactured, 
packed or sold. 

1 desire also to call attention to the report of suits brought and still 
pending during the past year by the department. The reports show that 
the manufacturers, packers and dealers in foods when notified, as pro- 
vided in section 40 of the food laws, have responded to the notice and 
where it has been shown that they were guilty of clearly violating the 
law, they have come forward, plead gnilty and paid their fines, or in 
cases where they were trying to evade the law, prosecutions were had 
and these prosecutions were generally successful and fines were imposed 
against them, and the fines and costs were paid. In these prosecutions 
the state's attorneys in the different counties of the State have gen- 
erally assisted the department when called upon in prosecuting the 
cases, but in one or two counties in the central part of the State we 
have had considerable trouble in securing the services of the staters 
attorneys, but the department does not intend to abandon prosecutions 
in those counties, but try to reach the staters attorneys through public 
sentiment, as I feel confident that the sentiment in those counties is 
decidedly in favor of prosecuting these violators of the food law, and 
the department in 1912 will more vigorously look after cases in those 
counties than in any former year. As stated, we have had many prose- 
cutions — and some of them hotly contested — but in nearly every prose- 
cution the department has been successful for the reason that no prose- 
cutions have been begun until it was satisfactorily demonstrated from 
all the facts and circumstances that the party or parties accused were 
clearly guilty of violating the food laws of the State. 

Attention is also called to the list of manufacturers, jobbers or 
dealers of concentrated commercial feed stuffs, who have paid their 
license fees for the year 1911; also to the financial statement and 
decisions of the Supreme Court of our State as well as to the form of 
indictments and informations prepared for the benefit of the attorney of 
this department as well as the state's attorneys of the different counties 
of the State to assist them in preparing the prosecutions of the various 
violations under the food law. 

Attention is also called to the bulletins issued by this department 
since the passage of the new State Food Law, numbering from one to 
twenty-five, inclusive. A study of these various bulletins will show that 
they cover nearly all those articles of food that require a special label; 
also that the law requires foods to be manufactured under sanitary 
conditions. 
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Attention is further called to the instructions to inspectors and others 
submitting samples for analysis; also to the principles upon which food 
standards are based as well as to tentative food standards adopted by 
the Illinois State Food Commission. 

I desire to call attention to the history of State Food Commission 
laws, as well as the new revised Dairy and Food laws of 1911, and the 
Stock Food Law for the sale of concentrated commercial feeding stuffs 
for live stock and domestic animals as amended in 1911. 

Attention is also called to the new Naiional Food Law in force Jan- 
uary 1, 1907, which is printed in this report as an appendix to the same. 

The thanks of the department is hereby tendered to the public 
press of the State, the Civic Federation and women's clubs, as well as 
to the food journals and magazines for the valuable assistance rendered 
the department. Publicity has helped the department very much, as by 
this publicity the public is informed as to those manufacturers, packers 
and dealers who are violating our food laws, and the consumers of the 
State are kept advised as to who these illegal manufacturers and dealers 
are and accordingly refuse to patronize them. 

General Summary. 

I have arranged this report for publication as follows : 

1. Koster of members. 

2. Members of the Illinois State Food Standards' Commission. 

3. Table of contents. 

4. Letter of transmittal. 

5. Report of Alfred H. Jones, Commissioner. 

6. Report of John B. Newman, Assistant Commissioner. 

7. Report of T. J. Bryan, State Analyst, and of Laboratory, in- 

cluding tables of analyses, etc. 

8. Report of Chas. F. McKinley, Attorney. 

9. Report of Food Inspectors. 

10. Suits brought, disposed of and still pending. 

11. List of feed stuffs, manufacturers and brands. 

12. Financial statement. 

13. Supreme Court decisions. 

14. Forms of indictment. 

15. Bulletins issued since July 1, 1907. 
IB. Instructions to inspectors. 

17. Tentative Food Standards. 

18. Rules and labels. 

19. New Revised Illinois Dairy and Food Law of 1907, as amended 

in 1911. 

20. Oleomargarine Law. 

21. Stock Food Law. 

22. National Food Law. 

23. Index to report. 

All of which is respectfully submitted. 

Alfred H. Jones, 
State Food Commissioner. 
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REPORT OF JOHH B. NEWMAN, ASSISTANT 
COMMISSIONER. 



Chicago, Dec. 31, 1911. 
//on. A. H, Jones, State Food Commissioner, Chicago, III.: 

Dear Sir — In accordance with the law providing for this commission, 
I have the honor, as assistant commissioner, to submit to you a report on 
the duties assigned to me for the year ending Dec. 31, 1911. 

HEARINGS. 

During the past year the inspectors collected 3,622 samples, of which 
number 2,982 were samples of food for human consumption and 640 
were samples of stock food, all being turned over to the laboratory for 
analysis. 

The report from the laboratory shows that of the total number, 3,622 
samples, 2,432 were legal and 1,190 were illegal. Of the illegal samples, 
877 were samples of food for human consumption and 313 were stock 
food samples. Of the 877 samples of human food declared illegal the 
nature of the violations in 252 cases was of such a character that they 
could be adjudicated through the mails ; as where the article was properly 
branded with the exception that the size of type was too small or where 
the relative position of declarations needed a slight shifting or change 
of wording. When the department was satisfied that these violations 
were the result of ignorance and not intentional, they allowed the dealer 
to correct the old label or get new and proper labels, and upon filing an 
affidavit that the goods had been properly labeled these cases were dis- 
missed without putting the party to the expense and loss of time neces- 
sary for a trip to this office. The remaining illegal cases, 625 in number, 
received the prescribed notice of hearing, and I beg to report sitting at 
these hearings. Some of the cases required several sessions. The greater 
part of my time is taken up with these hearings and the necessary corre- 
spondence in connection therewith. 

I wish to again emphasize the importance of these hearings ; they are 
most valuable. It is at these hearings that those ignorant of the law 
are enlightened ; they get acquainted with the law, the rules and regula- 
tions and how they are construed, and go away not only informed as to 
what they should do but enlightened as to the benefits accruing to them- 
selves and to their customers by the application of the law — how it pro- 
tects the dealer as well as the consumer — and they are from that day 
forth supporters of the pure food law. From that time on they insist 
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that the jobbers and wholesalers supply them with legal and properly 
labeled goods only and they strive to get the necessary pure food guar- 
antee. The department itself gains much valuable information at these 
hearings. Many of the firms, a much larger number than. in previous 
years, are represented by attorneys as well as food experts from whom 
we get valuable information regarding the process of manufacture and 
the condition of the raw material as well as their ideas of the legal phases 
of the case. 

Of the 625 hearings held, many were adjusted to the satisfaction of 
the commission without the necessity of prosecution. One instance: 
where dealers complying with the laws of their own state sell and deliver 
to customers in our State goods that do not comply with our law, if the 
goods are wholesome and can be labeled to meet the requirements of our 
State, we allow these people to properly label the goods which have been 
held up in their place because of improper labels, or we allow them to 
be returned to the dealer from whom they were purchased, and upon 
receipt of an affidavit that the goods have either been returned or labeled 
in compliance with our law we permit them to resume the sale of the 
goods and dismiss the hearing. I am satisfied, personally, that a great 
, many dealers outside of our State knowingly sell to innocent retailers 
who buy in good faith articles that do not comply with our food law, 
and I have hesitated to prosecute these retailers after hearing their testi- 
mony as to the representations made to them by the seller as to the purity 
of the goods and proper labeling of same. We have endeavored from 
this end to get the dealer outside of the State to appear and accept service 
and defend the retailer. We do everything in our power to get the guilty 
party, the man who manufactures the impure foods or the one who orig- 
inally mislabels them. Many of our retailers do not stop to think that 
we cannot bring into court a firm from outside of our State. Where a 
case is against a retailer whom we have had before, and he should know 
about this, the case is brought against him. In many cases during the 
past year where the goods were unwholesome and the jobbers refused to 
accept them back, we have had the retailer destroy them in the presence 
of our inspectors. 

The balance of the cases, 239 in number, were turned over for prose- 
cution to the department attorney, Charles F. McKinley, and I respect- 
fully refer you to his report for the further disposition of them. 

Of all the foods analyzed last year, 32 per cent was illegal ; 12 per 
cent of the milk samples was illegal (I am glad to report no formalde- 
hyde) ; 13 per cent of the cream samples was illegal ; only 6 per cent of 
the spice samples was illegal ; 67 per cent of the pineapple extract was 
illegal; 82 per cent of the strawberry extract was illegal and 91 per cent 
of the raspberrv extract ; 54 per cent of all the vinegar was illegal and 
63 per cent of the butter samples was illegal. 

We are giving more attention to the investigation of compounds, 
mixtures and blends to determine not only whether they are properly or 
improperly labeled, and as to their wholesomeness, but also as to their . 
relative food value at a given price. We are endeavorins: to advise the 
people so that they may get proper nutrition from less expensive foods 
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or combinations of foods than they have heretofore. As our population 
increases, and until the producing part of the country keeps pace with 
the consuming end of it, so that prices will be relatively cheaper, the 
man with a large family and a small salary needs all the information he 
can get (and there is not nearly enough such information available) as 
to how to get this needed nutrition for his loved ones at the lowest cost. 
They are not aware as to the department to apply to for this information, 
but from the great number of requests we have had for such information 
and the manner in which our Bulletin No. 22 was received as soon as it 
was known where it could be obtained, and the comments made upon it, 
has led me to give considerable time to the consideration of these cheaper, 
but wholesome, compounds, mixtures and blends, and to collecting more 
data along this line which I shall soon present to your Honor for approval 
and publication as a department bulletin. 

During the past year we have given considerable time and attention to 
the inspection of salvage stocks. We find that in a state of this size, 
having so many large cities, that whenever a large jobbing or wholesale 
firm has a fire there is a certain class, of buyers who get into communica- 
tion with the proprietors and negotiate for the entire stock, taking the 
bad along with the good. We have had some trouble in the past two . 
years with these people and this class of goods. During the past year 
it has been our policy (and I recommend the continuance of it), that 
whenever a member of this department notices a fire item pertaining to 
a food establishment he shall notify the assistant commissioner at once 
who will then have inspectors in that district to make an immediate 
investigation and notify the people that after the adjustment is made we 
want to pass upon the salvage stock before it is offered for sale. We 
have had several fires in large warehouses and retail grocery houses in the 
State this year, and after the settlement of the loss there would be a 
sale day and buyers from many states would be there to bid on the 
salvage, and it is certain that after investing their money in it they will 
do their utmost to get their money out of it and so they would attempt 
to offer for sale and sell, until apprehended, foods unfit for human use. 
Now our inspectors look over the stock and examine it carefully and 
goods that are unfit for human food must all be dumped and the remain- 
ing goods sold for just what they are ; that is, there must be due care 
taken that the labels properly describe the article, etc. We find that 
this method not only gives great satisfaction but saves a great amount 
of work in taking up the goods in the various localities where they are 
found after the sale ; it is very much easier to handle them in one locality. 

During the past year we have seized and destroyed many thousand 
cases of canned goods. I will refer you to the reports of Inspectors 
Kjellquist, Rodenberg and Peterson on the canned goods seizures, and 
to the reports of Inspectors Lewis, Peterson, Johnston and Lindstrom 
on fire sale stocks, and to the reports of Inspectors Hoey, Wiedel, Ken- 
nicott and Lindstrom for detailed accounts of vinegar seizures. To 
reports of Inspectors Loy, Spaeth and Ehodenber^ for Oleo cases and 
food work in southern Illinois and reports of Inspectors McGrew, Ander- 
son, Polzien, Wandrack, Durand and Winters for sanitary inspection mi 
stock food work. 
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Let me say right here that we have done a large amount of work on 
vinegar this season^ from which we are more than satisfied that nothing 
but a vigorous campaign of inspection and confiscation of all illegal 
vinegar, and a strict adherence to your standard for cider vinegar, will 
ever right the conditions in this State, and I also want to specially com- 
mend to you the work of the laboratory on these vinegar samples. I do 
not believe that this department ever intended the pressings of peek and 
cores to be labeled cider vinegar. In my humble judgment, the Illinois 
Legislature in making a standard for vinegar figured that it was more 
important that the entire apple should be pressed than that only the 
peels and cores should be pressed after the fruit between the peel and 
core had been taken out to be used for jam and jelly purposes. This is 
what a large number of our vin^ar concerns are doing, tiiey are in the 
jam and jelly business and after using the good product between the 
peel and core they use the refuse, peel and core, for their vinegar 
product and have the audacity, while sitting at our hearings or in fact 
at any time, to tell you that it is the best vinegar product on the market. 
I have replied to them at these hearings that such was not the kind of 
cider vinegar meant by the Illinois standard. 

Since the enactment of the sanitary law, while waiting for the proper 
blanks and forms to use in its enforcement, the entire force of inspectors 
has been noting, sanitary conditions in their respective territory, leaving 
instructions how changes can be made, which instructions I have con- 
firmed by letters from this oflBce. A second inspection is made and a 
written notice on the new blank is left, giving fiie time limit for cor- 
rection of the insanitary conditions, and if corrections are not made 
within the time limit in said second notice the party will get a notice 
from the department citing him to appear before the commission to 
show cause why he should not be prosecuted. We had great need of this 
sanitary law in this State and it will take our small force a long time 
to readi the large number of places that come within its icope. I am 
not able at this time to make any statement regarding conditions fur- 
ther than to say that some places are very bad and will need considerable 
attention before there is a satisfactory correction. We have within this 
State a few places that we can point to with pride ; we have a sanitary 
retail meat market, a sanitary retail grocery store and a sanitary candy, 
ice cream and soft drink establishment that cannot be surpassed, if 
equaled, in the IMited States. I make this broad statement after a care- 
ful inspection of similar places in all the larger eastern cities and those 
between here and the east. It should be the aim of this department to 
so enforce this new sanitary law that the average condition of places 
coming within its scope shall be above criticism. This will take some 
time but it is a worthy work. 

Hotels, Restaurants and Boarding Houses to Give Consuming 
Public Notice of Use of Substitutes. 

One of the new articles found on the market this past year is one that 
works a rank injustice to the dairy interests. It is a mixture of whole 
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milk, oleo oil, sugar, com starch and annatto, a test of which will give 
an 18 per cent fat but not an 18 ipei cent butter fat which is the standard 
for cream. This article is being sold under the name of "Syntho'^ and 
has a serial number from the government. It has been sold to a good 
many of our hotels and restaurants who buy it as and for "Syntho,^^ a 
substitute for cream. It is so manufactured as to deceive the consumer, 
so the people eating in these restaurants and hotels are decived when 
this article is served them as and for cream. This article should be 
properly labeled and the label should state all the ingredients, and right 
here let me say that this brings us up to the question of proper notice 
to the patrons of hotels, dining rooms and boarding houses. This article 
"Syntho,^^ like oleomargarine and skim milk, and other substitutes, may 
be sold by these dealers for exactly what it is, but the proprietors of 
hotels, restaurants and boarding houses in their greed for gain serve 
this article as and for the genuine at the price of the genuine without, 
serving in any way notice to the consumer, without putting any notice 
on the menu card or in the dining room which will give the patron 
that privilege, which he is certainly entitled to, of refusing the article 
unless he knows exactly what it is or of accepting after he knows what 
it is. I 'believe every consumer is entitled to his rights to say whether 
he shall be served with a substitute or not, and not have it forced upon 
him and pay for it innocently thinking he is getting the genuine. 

With our amended food law, with our sanitary law and our oleomar- 
garine law, this department is now, in the matter of legislation, fixed 
to protect the consuming public in so far as they buy the goods and use 
them in their homes, but what of the poor fellow, and there are thousands 
of them in this State, who eat three meals a day in a hotel, boarding 
house or restaurant, and many more thousands in our large cities who eat 
their noon-day lunch in a restaurant. Are these people not to be as well 
protected as the men who keep house? Does the law of our land con- 
template thut they are in a different class? Just think of the com- 
mercial men traveling all over this glorious State of ours, and the only 
pleasures that they get on the road are their good meals and clean 
lodging ; how are these fellows protected from being served these cheap 
substitutes at these various hotels, restaurants and boarding houses? 
The State of Illinois owes as much to this class of people as to the others ; 
in fact, I sympathize with them, for when a man is obliged to earn his 
living traveling around the State away from his home and family he is 
entitled, in my estimation, to something better than what he is getting. 
It is not necessary for me to go into this any further as your- experience 
covers all I could say. Duty calls you all over this State on food matters, 
and I know of some of the substitutes you have to eat, and you will agree 
with me from your own experience that there is not the protection that 
• a consumer is entitled to or that a purchaser has who buys for his own 
home. If our food law does not sufficiently cover the hotel, restaurant 
and boarding house sign proposition for the substitutes of food, then 
I would suggest that you ask the next I^egislature to amend same. 

The fraud in the selling of butterine and in the serving of butterine 
in hotels and restaurants is not as great as it was three years ago, but it 
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is greater than it was last year. The law. says that the purchaser must 
be notified that he is getting oleomargarine. Very few of the dealers 
notify any of the customers that they are giving them oleomargarine. 
A few of them put a stamp on the paper that they wrap around the 
package, so wrapping it that the stamping is on the underside of said 
package and they would lead you to believe that this was notifying the 
purchaser, in spite of the fact that the purchaser asked for butter. 

We find some few dealers are still using coal tar color. We expect to 
have all these people in court before the spring. It is a certainty that 
the food value of oleomargarine does not in any way depend upon its 
color; it should depend upon the nutritive value of the fats. The color 
is used for the sole purpose of further aiding in that desception which 
was intended from the start of giving the people who ask for butter an 
article that is not butter, but something decorated with the clothes of 
butter, that which resembles and is easily passed off as and for butter. 
Until such a time as the coloring is stopped, and until such time as 
hotels and restaurants are obliged to put up signs, there is a class of 
people who will commit fraud for the extra gain that there is in selling 
this stuff as and for butter. 

The creamery industry in our State has grown a little over what it 
was two years ago, the bottling and condensing industry has grown con- 
siderable. The northwestern part of our State is especially well adapted 
to the cheese industry for making of fancy cheese, and we are trying, 
as best we can, to encourage the cheese industry in this State. We are 
doing all we can, with our limited force, to impress upon the farmer 
the great importance of clean and sanitary production of milk, of the 
importance of weighing and testing each cow's milk so as to better 
know which is the actual money maker and which is the "poor boarded,'^ 
with the view of getting them to grade up their herds to increase the 
butter fat yield without a greater number of cows. When the farmers 
of this State get cows that will give them 300 pounds of butter fat in 
place of 150 pounds per year, they will begin to realize what a profitable 
business they are in and what a lot of money can be made off of the 
old farm with the same number of acres, with the same help and feed, 
and practically the same investment. We encourage them to buy a 
pure blood sire whose pedigree on his dame side shows that he is from a 
butter fat producing strain. This is very important. A pure bred sire 
from a good butter fat producing breed, will grade up a herd in a very 
few years, and with the weighing and testing of the milk so that he can 
intelligently eliminate the poor cow and with an equal intelligence 
know which ones to keep and which calves to raise, he will not only 
make a much larger return but he will realize that he is in a very 
interesting and profitable line of business. 

The merit of soil fertility, of balanced ration and economic feeding, are 
things which dairy men should give a great deal of attention to. The 
agricultural school of our State University is doing fine work in these 
lines, and if the farmers would only attend the dairy meetings, conven- 
tions and farmers' institutes and profit by the valuable lectures given 
to them free gratis at these meetings, the benefits to them would be 
manifest within two years. This department is doing all it can in this 
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line and gives different talks at these dairy meetings. We are seriously 
hampered by not having a publicity fund, and we hope that your Honor 
will ask for one at the next session of the Legislature, so that we can 
send out literature along the above mentioned lines, and not have to 
depend only on these meetings as a means of getting information of such 
great importance to those engaged in this great dairy industry. We 
recommend that the dairy men of our State subscribe for and read some 
one or more of the many reliable and valuable dairy publications and 
periodicals that are so easy to obtain. One cannot read any of these 
publications without getting some information he can use to advantage. 

The municipal milk conditions I am glad to say were a little better 
this year than last, and we are still endeavoring to get the local health 
oflBcers in the different municipalities to adopt the suggestions made by 
me last year. 

There have been a great many calls this year from different organiza- 
tions for addresses to be delivered by members of this department, and 
as these organizations that have taken sufficient interest in food matters 
to ask for addresses are generally large and influential bodies, we take 
advantage of these opportunities to make addresses, and in this way do 
a great deal of good, get publicity for the department and the operation 
of the law that we could not get in any other way. It gave me great 
. pleasure to represent your Honor at the annual meeting of the State 
Federation of Woman's Clubs, held in Galesburg last November. This 
Federation of Woman's Clubs has done, and is continuing to do, a lot of 
good work amongst its friends and neighbors along the line of food 
regulation, and I took this opportunity to thank them on your behalf 
for the aid that they have given us. I have also had the pleasure of 
speaking before several local woman's clubs, trade organizations. State 
Convention of Illinois Dairymen and several local dairy meetings. I 
believe it should be the policy of this department to respond to as many 
of these invitations as possible for it helps us to get before a lot of 
people to show the full meaning of our law and how they can avail them- 
selves of its protection; and as we have no publicity fund we should 
avail ourselves of these opportunities. 

Distinctive Names. 

You have asked me to give you my opinion as to the right of the - 
manufacturer to use a distinctive or trade name for an article classed as 
"mixture, compound or blend," sold as an imitation or substitute for 
some other known article, where he contends that he should not be forced 
to state the names of the ingredients. 

Bearing upon this subject is a very important decision handed down 
by Judge Austin S. Tompkins of the New York Supreme Court, in a 
case where the food authorities of New York insisted that the names of 
the ingredients should be given. New York has the same provisions we 
have, towit: "Provided, that an article of food which does not contaiii 
any added poisonous or deleterious ingredients shall not be deemed to be 
adulterated or misbranded in the following cases: 1st, in the case of 
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luixtures or compounds which may be now or from time to time here- 
after known as articles of food, under their own distinctive names, and 
not included in definition first of misbranded articles of food in the 
section which reads "If any substance has been mixed or packed with 
it so as to reduce or lower or injuriously affect its. quality, strength or 
purity" so that when such article is offered for sale it shall deceive or 
tend to deceive the purchaser. The judge held that there was no such 
testimony or evidence that any standard salad dressing had been debased 
or imitated, hence it was not an adulterated salad dressing in any sense, 
and as a compound with a distinctive understood name, there was no call 
for listing the ingredients. They went on to show that there was no stand- 
ard for salad dressing etc., but the very language of the court made it clear 
to my mind that, had there been a standard for salad dressing, and had 
the principal or one of the well-known ingredients been substituted by 
an inferior ingredient with other ingredients, none of which were in the 
original standard, he would have held this to be a compound, mixture 
or blend 'that did reduce the standard of quality and strength and the 
names of the ingredients should have been listed under a trade name. 

For instance, a man puts upon the market a compound vanillin and 
coumarin colored with caramel, and without listing these ingredients in 
any way, shape or manner, has his label read as follows: "Vanetta 
Flavoring," claiming that the word ^^anetta" is the distinctive name 
or trade name, would not the court hold, as I said before, that this 
compound was an imitation of a well-known article — vanilla — and that 
the omission of vanilla and the compound of the other ingredients did 
materially reduce the standard of quality, and that the party claimed im- 
munity under the provision that the ingredients are not required to be 
stated where an article is sold under a distinctive trade name. 

In this New York case, Judge Tompkins makes this statement, "My 
opinion is that the ingredients are only required to be given where an 
article sold is an imitation or adulteration of some standard article of 
food," and he infers that where proof can be offered that there is a 
standard for an article, and that the article referred to is not that 
ai;ticle or the standard of that article, the ingredients should be stated; 
and he lays stress upon the fact that in this salad dressing case there was 
no established standard. I think by inference we could conclude that 
all these articles sold in our State, where they are compounds, mixtures 
or blends, sold in imitation of an article on which the State has a 
standard, that the names of the ingredients should be stated. If these 
people are allowed to go on unchallenged, and simply because they adopt 
a trade name be excused from naming the ingredients in the compound, 
mixture or blend, regardless of the fact that the name which they adopt 
is as near as possible in spelling and sound to the one used in our 
standard article, the food purchasing public of this country would have 
to familiarize itself with a new language. There would immediately .be 
placed upon the market an unlimited supply of countless imitation com- 
pounds, mixtures and blends and never any that were not cheaper and 
below the standard, and 75 per cent of them would be masquerading as 
the genuine. The retail grocer would be deceived, and the consuming 
public would be buying as and for a standard article, a line of stuff that 
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was not even a near relation by marriage to the article it purported 
through its deceptive name to be. And I recommend to you that this 
department hold to the opinion that the names of all the ingredients be 
plainly stated upon the labels of the above described articles. If the 
bars are let down in Illinois, the State that has within its borders tlie 
largest food distributing center in the country, the State will be flooded 
and our inspection force and laboratory will be working day and night 
to find what are the ingredients in the articles with these various fancy 
names. The inspectors and the laboratory can be relieved of this, and 
their attention given other much needed food corrections if you will hold 
fast and keep up the bars. There are only a few people in the country 
who wish to have these bars let down, the others are willing to accept 
your ruling and interpretation of the law, and if these few are allowed 
to go unchecked, then all the manufacturers^ of food, in order to keep 
pace with competition will have to do the same. It is much easier to 
correct a few than to try to round up the thousands or to make the 
purchasing public acquaint themselves with new names to protect them- 
selves from being deceived. 

The creamery and dairy butter interests of this State feel that the 
operation of the Internal Eevenue Moisture Law works a hardship to the 
small operator, in that the law makes him a criminal offender where he 
has 16 per cent or more of moisture in his butter, even though he used 
great care to keep within this limit ; and they feel that the ruling of the 
department should be changed to ^Tcnowingly incorporated 16 per cent 
or more of moisture." They are ready to vigorously uphold the enforce- 
ment of such a law in all cases where people do knowingly incorporate 
16 per cent or more of moisture. 

The very nature of the manufacturer of dairy or creamery butter or 
the small operator, imposes upon him a great hardship to be branded as 
a criminal and suffer a large tax and fine which in many cases is really 
confiscating his property, when he gets an excess moisture innocently, 
and they wish your cooperation to secure a modification or alteration of 
the Internal Revenue Departments ruling and if possible have the word 
"knowingly" written in the ruling. , 

List of Creameries — Illinois, 
adams county. 



Name. 


Address. 


Manager. 


Buttermaker. 


Golden Creamery Co 


Golden 

Camp Point 


H. H. Emminger 

L.Neilsen 


Ed. Creamors 


Pioneer Creamery Co 


G. Simonsen 


Keek Bros. Creamery 


Quinoy 














ALEXANDER COUNTY. 


Name. 


Address. 


Manager. 


' Buttermaker. 


Cairo Creamery Co 


Cairo 


B. H. Wing 










— *^=> » 
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List of Creameries — Continued. 

BOND COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Old Ripley Creamery Co 

Reno Equity Exchaiige 

Sorento Creamery Co 


R. F. D., Pocahontas 


. 




Reno 

Sorento 


J. K HjgglTiq 


Roy Hemdon 




Wolvems Creamery Co 


R. F. D., Greenville 






Pocahontas Creamery Co 


Pocahontas 






Mulberry Grove Creamery Co . . 


Mulberry Grove 















BOONE COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Belvidere Creamery Co. . . 

Capron Creamerv Co 

Shattuc Grove Creamery. 
Blood's Point Creamery.. 



Belvidere. 

Capron 

Belvidere. 
..do 



C. W. Wait. 



G. Read 

C. W. Wait. 



C. Miisgrove. 
gV A. Cutler. 



BUREAU COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Green River Creamery Co 
Neponset Creamery Co . . . 
Perrin&Co., A. B 



Ohio...... 

Neponset.. 
Wyanette. 



CARROLL COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Argo Creamery Co 

Blim Sprii^ Creamery Co 
Chadwick Creamery Co . . . 

Fairhaven Creamery 

Lanark Creamery Co 

Mt. Carroll Creamery 

Milledgeville Creamery 

Pierced Creamery 

Shannon Creamery 

Savanna Milk Co 

Wacker Creamery Co 

Beahn Creamery Co 

Nursery Creamery 



No. 1 



Mt. Carroll 

Thomson .. 

Chadwick '., 

Thomson, R. F. D. 

Lanark , 

Mt. Carroll 

MUledgeviUe 

Savanna 

Shannon 

Savanna 

Savanna, R. F. D-No. 2. 

Mt.CarroU 

Lanark, R. F. D 



K. B. Carpenter... 
G. N. Mellendy... 
J. Hicks 

E. Famara 

Jno. Newman Co.. 

..do 

..do 

H. Pierce 

J. A. Gray 

F. Grady , 

F. W. Grimm 

L. W.Smith 

Jno. Newman Co.. 



Wm. J. Kane. 



M. L. Musselman.. 
Wm. Engelorecht. 
C. E. Mortensen... 



CHAMPAIGN COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


St. Joseph's Creamery 


St. Joseph 






University of Illinois Creamery. 


Urbana 






Twin City Creamery " . 


Champaign 


E. T. Moore 
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List of Crea/meries — Continued. 

CHRISTIAN COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Lily of the Valley Creamery Co. 
Rural Township Creamery Co.. 
Taylorville Creamery Co 



Pana 

..do 

Taylorville. . 



W. E. CanweU.. 



J. G. Goeller. 



CLAEK COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Wabash Valley Creamery 


West Union 


E. A. Snyder 













CLAY COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Clay City Creamery 


ClavCitv 






Flora Creamery 


Flora 


N. Jensen 


J. Stovering 


Louisville Creamery 


Louisville . 















CLINTON COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Shattuc Creamery 


Shattuc 















COOK COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Arlington Heights Creamery. 
Highland Grove Creamery . . . 

Blue Valley Creamery Co 

Fox River Butter Co 

Beatrice Creamery Co 

Wheeling Creamery 

Schaumburg Creamery 



Arlington Heights. . 

Palatme 

Chicago 

..do 

..do 

Wheeling 

Palatine 



E. J. Sharrenghausen.. 
H. L. Sharrenghausen. 

J.A.Walker 

A. B. Henry 



DE KALB COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Crystal Creamery 


Waterman 


A. C. Wmter 




Courtland Creamery 


Courtland . 


Wood&Delany 

Anderson & Chellgreen. 

0. Olson 

G. H. Gerler 


0. Walynn 


Kingston Creamery 


Kingston 


Kirkland Creamery 


Kirkland .... 


J. B. Langford 

W. K. Tyndall 


Malta Creamery. . . 


Malta 


Pierce Creamenr 


Hinkley 


Wood & Delaney . . 




Somonauk Creamf^ry 


Somonauk 






Sycamore Produce Creamery. . . 
Waterman Creamery 


Sycamore . ... 


0. E. Murphy... . 




Waterman 


Richmond Bros 


J. Harvey 


FrftTik's Crftajnery _ 


Sandwich 
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List of Creameries — Continued. 

DE WITT COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


NorftnTwmery 


Clinton, R. F. D 






Shady Grove CFeamery 


..do...' 


H. A. Remington 













DU PAGE COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Bloomingdale Creamery 

Bensonyille Creamery 


RIOOTPil^gdalA 


W. Robush 

H. Grove 

E. H. Deike 




BensonvUle 


J. A. Warner 


Deike's Creamery.... 


Itasca ... 




Elk Grove Creamery Co.. 

Gilt. Edge Creamery Co 


Bensonville 






Itasca 


G. C. Geils 


P. Poatch 


Lisle Cr^mery 


Lisle 






NaperviUe Creamery Co 

Tanning Fluid Factory 

Townline Creamery 


NaperviUe 


8. Mattier 


J. Lauer 


Ontarioville 






Bensenville.. . 


H. Grove 




Utopia Creamery..'. 




Ft T^iishman 




York Center Cr^unery... . 


Lombard 


H.C.Mayer... . 




Neber's Creamery. . . .' 


RocheUe 


F.Neber 




Turner Codperatlve Creamery. . 


West Chicago 


M. T. Tower 


W. A. Towley 







EDWARDS COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Clover Valley Creamery 

Golden Sheaf Creamery Co 

Clover Leaf Creamery 


West Salem 


G. Swartzlose 




Albion 

Browns 


J. A. Anderson 




Q. D.Johnson 


G. A. Benson 







EFFINGHAM COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Beecher City Creamery 


Beecher City. . . . 


R. 0. Henry 




Dietrich Creamery Co 


Dietrich 


F. Sifkin 


H. Krone 


Star Creamery ... 


Teuto polls 


Herman Kenter. . . . 













FAYETTE COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Farina Creamery Co 


Fftrina , , 


M. Maxfleld 


R. M. Schoellhom.. 


St. James Creamery 


St. James 




St Peter's Creamery 


St. Peters 






St. Paul's Creamery 


St Paul 






Vandalia Creamery 


Van<1fL|1|i 


L. P. Young 
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Xjist of Creameries — Continued. 

FULTON COUNTY. 



Name. 


Address. 


Manager. 




Astoria Creamery Co 


Astoria 


W. M. Morton 


N. Simoson 










HANCOCK COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Basoo Creamery Co 


Basco . 


A. Neglin 


J. W. Peters 


Dallas City Crwimery 


Dallas City 


F. Dixon 


D. K. Peters 


La Hari)e Creamery 


LaHarpe 


J. Schrieyer 












HENRY COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Oenessee Creamery Co 


Genesee 


F. Lipke. . 




Galva Creamery (?o 


Galya 1 


Petersen Bros 




Osoo Cooperative Creamery Co. 


Osco 


0. E. Holland 










IROQUOIS COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Sugar Creek Creamery 


Watseka . 


H. C. Homeman 


A.Wilcox 








JACKSON COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


A va Creamery . . . 


Aya. . 






Blue Grass Creamery Co 


CampbeUHiU 

Elkyllle 


S. L. Monteith 




Phillip Gray's Creamery 






Carbondale Creamery 


Carbondale 
















JASPER COUNTY. 




Name. 


Address. 


Manager. 


Buttermaker. 


Bogota Creamery Co 


Bogota 






Newton Creamery Co 


Newton ... .... 


J. R. Newberry 




Pleasant Valley Creamery Co... 
Wheeler Creamery Co 


Bogota 


H. E. Siegman 




Wheeler 




DeWitt Smith 


Yale Creamery 


Yale 


N, A- DiUman 




Riyerside Creamery Co. . . 


St. Marie... 


F. L. Merceret 
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List of Creameries — Continued. 

JEFFERSON COUNTY. 



Name. 



Address. 



Buttermaker. 



Blueford Creamery. . . 
Bonnie Creamery Co . 
Newberry's Creamery 



Blueford 

Bonnie 

Mt. Vernon. 



Geo. Newberry.. 



JO DAVIESS COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Derinda Center Creamery 
Apple River Creamery . . . 
Elizabeth Creamery Co. . . 

Galena Creamery 

Stockton Creamery 

Scales Mound Creamery. . 

Warren Creamery 

Woodbine Creamery 

ElmoviUe Creamery 



Elizabeth 

Apple River.. 

Efizabeth 

Galena : 

Stockton 

S6ales Mound. 

Warren 

Woodbine 

Stockton 



F.J. Dixon 

E. B. Hooley 

J. Prisk 

John Newman Co. 
H. Sheets 



E. Flickenger. 



John Newman Co . 
F. Amoldl&Co... 
T.J. Dixon 



O. L. Albright.. 
E. F. Harrison. 
W. P. Finicle.. 



KANE COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Big Rock Creamery Co. . , 

Hanover Creamery 

North Virgil Creamery . . . 
North Aurora Creamery.. 
County Line Creamery. . . 
Kaneville Cj-eamiery 



Big Rock 

Elgin, R. F. D. No. 5... 

Maple Park 

North Aurora 

Big Rock, R. F. D. No. 1 



D. J. Morris 

C. H. Dolkening. 

G. H. Moody 

P. Pettitt 

C. Woodard 

do 



F. McFarland. . 



F. J. Waddige.. 
D. W. Annis. .. 



KANKAKEE COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Anderson Dairy Co 

Grant Park Creamery Co. 
Manteno Creamery Co. . . . 
Sollitt Creamery Co 



Kankakee.. 
Grant Park 
Manteno... 
Soimt 



J. Anderson 

Thos. H. Spray. 
Wright & Co.... 
C. F.Keeler 



H.Voight.. 



KNOX COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Abingdon Butter Co 


Abingdon 








GalesDurg 


Wetmore & Crissy 




Victoris 


W. D.ElUott 


D. G. Korins 
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List of Creameries — Continued. 

lAKB COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Antioch Creamery Co 


Antioch.. 






Forest Glemi Creamery Co 


Round Lake 


Clause Junge, Jr 

H. T. Schwerman. 


P. Peterson 


Lake's Comer Creamery 


Lake Zurich. . 




Lake Zurich Creamery 


..do 


C. H. Palatine 


J. Davidson 


West Tremont Creamery 


RockefeUer 

Wauconda 


E.H.Meyer 


W. McConneU 


Wauoonda Creamery. . .'. 















LA SALLE COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


lUinois VaUey Creamery Co ... . 


Streator 


A. Miller 


0. C. Slinkemayer.. 


Leland Creamery 


Leland 






Victor Creamery 


..do 


E. P. Richey 













LEE COUNTY. 



Name. 


Address. 


Manager^ 


Buttermaker. 


Sanitary Creamery Co 


Amboy 


J. C. McKinnon 


G.J. Derdorf. 







LIVINGSTON COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



AUen Candy Co. 
Pierce, H.L 



Pontiac. 
Dwight. 



MACON COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Benson, J. Butter Co . 



Decatur. , 



J. Benson. 



MADISON COUNTY. 



, Name. 


Address. 


Manager. 


Buttermaker. 


Diamond Creamery Co 


Grant Fork 

Alhambra. . 


A. L. Hitz... 




Alhambra Creamery Co 

New Douglas Creamery 

Orange Codperative Creamery. . 






New Douglas 






Bethftlto 
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List of Creameries — Continued. 

MAEION COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Alva Creamery Co.. 


t^atoka, R. F. D . 


Wilcox 




luka Creamery Co 


TiiVft 






Salem Creamery Co 


Salem 


N. Benson 













MABSHALL COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Henry Creamery 


Henry 


C. G.Snyder & Co..... 


F. Snyder 







MO DONOUGH COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Bushnell Creamery Co 


Bushnell 






Campbell's Creamery 


Macomb 















MO HENRY COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Dunham Creamery Co 

American Milk. Prod. Co... . 
Johnsbui^ Creamery Assn... 

Muched Lake Creamery 

Greenwood Creamery Assn.. 
Maplewood Creamery Co — 



Harvard, R. F. D. No. 1. 

Union 

McHenry, R. F. D 

McHenry, R. F. D. No. 6 
Woodstock, R. F. D . . . 
Harvard 



H. C.Wells... 
£. J. Holmes.. 

S. Freund 

L. Knigge 

J. Kerry 

Sullivan 



R. C. Wilson. 



O. Murray 

J." F." McLaughUn.' 



MO LEAN COUNTY. 


Name. 


Address. . 


Manager. 


Buttermaker. 


Bloomington Candy Co 

Com Belt Creamery Co 


Bloom in gtoTi, . . .... 


P. F. Buck & Co. . 




..do 


E. Patterson 












MERCER COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Joy Crwmery Assp , . . 


Joy 


W. W. Reynolds .... 




Western Illinois Creamery Co... 


Aledo 
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List of Creameries — Continued. 

MONROE COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Fountain Creamery Co 


Waterloo 

Waterloo, R. F. D., No. 3 


0. F. Schuize _ 




Floraville Creamery Assn 


Phil Wirth 











MONTGOMERY COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Donnellson Creamery Co 

Cofteen Creamery 


Donnellson 


E. Moore 




Cofteen 


M. L. Roberts 




Central Klinois Creamery Co. . . 

Irving Coop. Creamery Co 

Litchfield Creamery. 


NoVomis. ... . . 


W. B.Collier 


G. Bost 


Irving 


R.L.Tank 




Litchfield.. .. 


Davis Bros . . 




Witt Creamery Co.1 


Witt 















Name. 



MORGAN COUNTY. 



Address. 



Manager. 



Buttermaker. 



Chapin Creamery Co 

Jacksonville Creamery Co. 



Chapin , 

Jacksonville.. 



OGLE COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Polo Creamery 

Brookville Creamery 

Preston Creamery Co 

Foreston Creamery 

Harper Creamery 

Mt. Morris Creamery 

Oregon Creamery 

Stil^man Valley Creamery 



Polo 

Brookville 

Preston 

Foreston 

Harper 

Mt. Morris 

Oregon 

Stiltoan Valley. 



H. C. Thoms 

John Newman Co . 

P.Nelson 

John Newman Co . 

..do 

G. Hopkins 

H. Hopkins 

Beckford 



J. L. Musselman. 



Rosco Barber. 
Geo. Bloyer. . . 
C.E.Smith... 



G. Lind. 



PEORIA COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Church's Creamery 


Peoria 














PERRY COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Cutler's Creamery & Ch. Co . . . . 
Pinckney ville Creamery Co 


Cutler.... 


E. E. Gemmill 




Pinckney ville 
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List of Creameries — Continued. 

PIKE COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Barry Creamery Co . . 


Barry 

Baylis. .. 


F. A. Gates 




Baylis Creamery Co *. . 


P.Lyman 




Grrggsville Crefunery 


Griggsville 


T. Sunpkins 




Pittsfield Creamery Co. 


Pit®eld... 















RANDOLPH COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Brennen Creamery Co 

Blair Creamery 

Red Bud Creamery. . 
Redpatti's Creamery. 

Sparta Dairy Co 

Shilo Hill Creamery. . 
Steelville Creamery. . . 
Coultervllle Creamery 
Welga Creamery Co . . 



Chester, R. F. D . 
bparta, ±t. F. D .. 

Red Bud 

Houston 

Sparta 

Campbell HiU.... 

SteelviUe 

Coultervllle 

Welga 



Schoeder 

J. P. Bums... 
SchriberBros. 
R.C.Boyle... 



J. Schrader... 
C. N. Wilson. 
F. Beckley. . . 
H. Walters.. - 



A. Brammer 

H. Rhonsberger. . 



A. Dunsing 

R. C. Lickmeyer. 



RICHLAND COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


BenyviUe Creamery 


Parkersburg, R. F. D 

Clftinnont. 


S. StiUwell 




Clairmount Creamery Assn 


J.W.Webster 

C. Dummermuth 

Richards & Brooks 


0. S. Coffin 


Olney Creamery Assn 


Olnev 


C. A. Fields 


Parkersburg Creamery 


Parkersburg 




r.a.Jbon" OrAamftry ... , . 


Calhoun 

Noble 


G. L.Newberry 


J.Archibald 


Noble Creamery Assn 













ROCK ISLAND COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Barstow Creamery 

Port Byron Creamery. . 
Tayk>r Kidge Creamery 



Barstow 

PortlByron... 
Taylor Ridge.. 



F. Klebe. 



SHELBY COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Forest Creamery Co 


Sigel 


N. W. Peterson 




Johnson Sanitary Creamery .... 
Rideland Creamery Co 


Stewardson 


L. Johnson 




Strasbui^ 


H. L. Moore 
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List of Creameries — Continued. 

ST. OLAIR COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. . 




Smithton 






y 


Waterloo, R. F. D 

MlUstadt 


L. I. Zinkennan 

F. L. Baits 


P. W. HofFman 


r 


B. Sutten 




Lyons & White 

G. F. Wanbacker 


E. E. Brown 




Mascoutah 

0' Fallon 




Co.. . 






ry 


Belleville. 


H. Shoettler 




r. . . . 


M^llst-Adt 


E. P. Miller 













SANGAMON COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Sangamon Valley Creamery Co. 


Springfield 


E. Sud^idorf 













STARK COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Wyoming Creamery 


Wyoming 


W.H. Bishop 


R. S. McCord 









STEPHENSON COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Cedarville Creamery 

Dakota Creamery 

Davis Creamery Assn 

Damascus Creamery Co 

Elroy Creamery Co 

Freeport Creamery Co 

German Valley Creamery Co 

Kent Creamery. 

Laoona Creamery 

Lena Creamery 

Pearl City Creamery 

Pleasant view Creamery Co. 

Rock City Creamery 

Red Oak Creamery 

Spring Creek Creamery 

Bciota Creamery 

Winneshiek Creamery Co . . . 
Walnut Grove Creamery 



Cedarville 

Dakota 

Davis 

Damascus 

Ehx)y 

Freeport 

German Valley 

Kent 

Davis 

Lena 

Pearl City 

Pearl City, R. F. D. No. 1 

Rock City 

Red Oak 

Davis 

Sciota Mills 

Freeport, R. F. D .... 
Davis 



Miss A. Richards.. 
John Newman Co. 



L. A. PhiUips. 

S. Otto 

Robt. Moran. . 
H. Sheets 



W. Minard. . . 
D. C. Houser.. 



Chas. Logan 

S.Wagel 

D. Minard 

F. Kostemader.. 



W. Minard.. 



L. E. Weckerly. 
G. Peterson 



G. Lewenberger. , 



W. M. Wait 

C. Lewenberger. 



C. Lewenberger. 





VERMILION 


COUNTY. 


Name. 


Address. . 


Manager. 


Buttermaker. 


Allerton Creamerv Co 


Allerton 


Price 


flnttiirifipd 


Rossville Creamery Co 


Rossville 


W. Madsen 




Ridge Farm Creamery Assn — 


Ridge Farm 


P. H. Jacobson -^ 




ooqIp 










a 
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List of Creameries — ^Continued. 

WABASH COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Allendale Creamery 


Allendale 















WARREN COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Monmouth Creamery Co ...... . 


Monmouth 


A. H. Tubbs 


H. EL Krog 









WASHINGTON COUNTY. 



Name. 


Address. 


Manager. 




Addieville Creamery Co 

Hoyleton Creamery 


AddiedviUe 






Hoyleton 


A. Naschoft 




New Minden Creamery 


New Minden 

Okawville 


C. E. Weeke 




Fekan Grove Creamery •. . . 













WAYNE COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Fairfield Creamery Co 


Faiifleld 


W. W. Simms 


F. Koars 











WILL COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Aoom f^reaiTxery fk) . . . , 


Crete 

Plainfleld, R. F. D. No. 4 
..do 


T. C. Tdtgt 


A. Voight 


Barbers' Comers Creamery 

DuPage Valley Creamery Co . . . 
Eagle Lake Creamery 


C. Hogam 




F. Carr 




Goodenow 

Lockport 


H. E. Engleking 

H. J- HnlmAs 


G. W. Hoppenstadt 


Goo<Ungs Grove Creamery 

Interstate Creamerv 


M. Ludwig 


Crete, R. F. D. No. 2 

MftP>lftttAT1 


S. Grimm 










MftnlA TTIII CrAAtnArv 


Lockport 


S. W. Jones <& Co 




Rtato Line Creamerv . . . 


Beecher, R. F. D. No. 2. . 


Jos. Berg 


JohnSidler 
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List of Creameries — Concluded. 

WINNEBAGO COUNTY. 



Name. 


Address. 


Manager. 


Buttermaker. 


Argyle Creamery Co 


Argyle 






Cherry Valley Creamery Co — 
T)iirA.TiH Creamery. 


Oherry Valley 

Purand 


C.W. Wait 

M. C. Canna & Fraser. . 

J. Wagner 


C.W.Swateck 

R. Martin 


EdwardviUe Creamery 


Winnebago. R. F. D. 
No. 1 






W. H. Taylor 


Lysander Creamery Co 


Pecatonica 

Rockford, R. F. D. No. 1. 

Rosooe 

Winnebago 


J. A. Provost 




Riverside Creamery 


D. Smith 




Rosooe Creamery ,..,-,-,- 


CM. Wait 

C. P. Coolidge 


A.J.Sally 


Winnebago Butter Mfg. Co 


C. James 







WHITESIDE COUNTY. 



Name. 



Address. 



Manager. 



Buttermaker. 



Garden Plain Creamery . . 

Morrison Creamery , 

Round Grove Creamery. . 
Spring Valley Creamery.. 

Tamploo Creamery 

E. C. Dodge & Co 

Hey Bros 



Garden Plain.. 

Morrison 

Round Grove.. 

Morrison 

Tampico 

Propnetstown.. 
Sterling 



J. Grandy 

J. Newman Co. 

do 

Th. Stagg 

F. Johnson 

do 

C. Hey 



A. J. Spohn. 



B. Paterson. 
aV N.Shaw.' 



WILLIAMSON COUNTY. 


Name. 


Address. 


Manager. 




Johnston Creamery Co 


Johnston City 

Marion 


S. T. Welch 




Southern Illinois Creamery Co.. 


Johri Mouse 


H. C. Sutherland . 










WOODFORD COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Metamore Creamery Co 


Metamore 


Nelson & Finch 


C.R. Clamp 






TAZEWELL COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Joe Norris Creamery Co 


Wftshingt4>n . 














UNION COUNTY. 


Name. 


Address. 


Manager. 


Buttermaker. 


Anna r,rft*miftry Cn . 


Anna, , 
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Milk Bottling Plants. 




Name. 



Beecher Creamery Co 

Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed MUk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed MUk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 
Borden's Condensed Milk Co. 

Bowman Dairy Co 

Bowman Dairy Co 

Bowman Dairy Co 

Bowman Dairy Co 

Bowman Dairy Co 

Bowman Dairy Co.. ." 

Bowman Dairy Co 

Bowman Dairy Co 

Bowman Dairy Co 

Ira J. Mix Dairy Co 

Ira J. Mix Dairy Co 

Ira J. Mix Dairy Co 

Ira J. Mix Dairy Co 

Ira J. Mix Dairy Co 

Forest Glen Creamery Co 

Huntley Dairy Co 

Kee & Chappell Co 

Kee & Chappell Co 

Kee & Chappell Co 

Mt. Prospect Creamery Co . . . 

Murphy & Co 

Olson, A.J 

Quigley&Co 

Quieley&Co 

Wieland Dairy Co 

Wieland Dairy Co 

Wieland Dairy Co 

Yore Bros 

PattonMUkCo 

PattonMilkCo 

PattonMUkCo 

Victor, May 



Beecher. 

Algonquin. 

Cary 

Belvidere. 

Elgin. 

Bassetts.. 

Hampshire.. 

Marengo.. 

McHoiry. 

Sterling... 

Sycamore 

west Chicago.. 

Woodstock 

Aldine 

Hebron , 

Bristol 

ton 

Lake... 

Elbum 

Howard 

Mokena 

Palatine 

Poplar Grove.. 

St. Charles..... 

Bowes 

Burlington 

Qiarter Grove.. 

East Plato 

Genoa 

Round Lake... 

Bartlett 

North Aurora.. 

Batavia 

Big Foot 

Mt. Prospect. . . 

VirgU 

Woodstock 

Myrtle 

Russell 

LibertyviUe. . . . 

Solon MUls 

Spring Grove... 

Llber&vUle.... 

Lake Zurich.... 

Palatine 

Schaumberg... 

Huntley 



.do. 
.do. 
.do. 
.do. 
.do. 
.do. 
.do. 
.do. 
-do. 
.do. 
.do. 



Chicago. 

do 

do.... 
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Milk Condensing Plants. 



Name. 


Location. 


Office. 


AmpHftftTi Milk Pmdiifitji Cn 


Capron 




American Milk Prodticts Co 


Uiflon 




Avii^n Milk r>OTi<l<^Ti^Tig fV>. 


Aviston 




P, ^ O. Milk nondAn^inff Cty , . 


Carlyle 




BordATi^ CoTid«ns«d Milt Co 


El^ 


Chicago 

..do 


Borden's Condensed Milk Co 


Huntley 






Carpent^rsviUe 


..do 






Dikon 


..do 






Algonquin 


..do 






Sterling 


..do 






Belvidere 


..do 






Huntley 


Elgin 






Maple Fark 


..So..::.:.. :.:. 






OardATi Prftifift 


..do 




3o 


EdwardsvUle '. 






Co 


Gilberts 








Greenville 








Highlf^Tid 








Greenville 








Morrison 








MftrshftU... 








Clinton 








Dundee 






I> .- 


Peoria 






St- Cbftrles 








Cheipurg 








Nashville 








Rfflnghfinfi . . , 








Whitehall 






in 


Highland 








Pecatonif^ 








YorkviUe 








Sandwich 
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REPORT OF DR. T. J. BRYAN, STATE ANALYST. 



Hon, A, H, Jones, State Food Commissioner, Chicago, Illinois: 

Dear Sir — I have the honor to submit to you the following report in- 
dicating the work done in the State Food Laboratory during the year 
1910. 

During the year there has been a change in the laboratory quarters. 
There has been no appropriation for the equipment of a laboratory since 
that made in the original Act creating the department. At that time 
fifteen hundred dollars was appropriated for the necessary expenses in 
furnishing and fitting up a laboratory. The law enforced at that time 
provided for the employment in the laboratory of a. State Analyst without 
any assistants. Under the present law as amended by the present Legis- 
lature, the State Analyst is assisted by seven chemists devoting their 
time to the analysis of human foods and two chemists analyzing stock 
foods; and there is also provision for one bacteriologist, who up to the 
present. time, has not been appointed due to the fact that the laboratory 
facilities were inadequate. 

It can readily be seen that with the increased force thus provided for, 
a large amount of additional space was necessary. It was also necessary 
to secure a considerable amount of new apparatus. This change in. the 
size of the force has not, however, been as speedy as might be presumed 
from the preceding remark, -as prior to 1905, the State Analyst was 
given one assistant by an appropriation act and in 1905, the passage of 
the Stock Food Law provided for another chemist. By the revision of 
the food law in force July 1, 1907, the number of assistant chemists to 
be employed on human foods was increased to five, and by the amend- 
ment of 1911, this number was changed to seven. 

July 1, the laboratory had confronting it, the problem of changing 
and renewing almost all of the plumbing if it retained the quarters in 
which it was then located. The desks and laboratory work tables were 
ill-arranged and the oldest ones were in an insanitary condition and 
could not be repaired. The space occupied by the laboratory could not 
be added to and give a very desirable arrangement, and it was therefore 
decided that it would be better to secure new quarters. These were 
found in the north end of the same floor of the Manhattan building as 
that formerly occupied by the commissioner's offices. 

The new desks, tables and other fittings necessary for equipping the 
laboratory were ordered from the State Board of Prison Industries, 

Digitized by LjOOQIC 



46 

according to the requirements of the law, and the first and largest con- 
signment was to have been delivered October 5, 1911. There was, how- 
ever, a great deal of delay in the shipment of this fiA-niture and the' 
laboratory, up to the present time, has not received the microscope and 
balance table and the hoods, without these the work of the laboratory is 
still retarded to a great extent. Altogether the work of the laboratory 
has been put back fully three months, most of the time was lost in mak- 
ing this change in location and waiting for the fittings for the present 
laboratory. Another cause delaying the work in the laboratory during 
the past year was the fact that the decision of the Attorney General 
early in February, 1911, with reference to fee offices resulted in the 
State Treasurer refusing to pay the salaries and expenses of the mem- 
bers of the Stock Food Department untilthe Emergency Appropriation 
Bill providing for the payment of such fees was passed in June. This 
took two chemists out of the laboratory for practically five months. 
Altogether members of the laboratory force have spent eighty- two days 
in court. 

As a result of the delays caused by moving the laboratory and by the 
decision affecting the Stock Food Department, the number of samples 
analyzed by the department this year has been unusually small. The 
total number of official samples analyzed was 3,622, of which 2,432 were 
legal and 1,190 were illegal. In addition to this there has been analyzed 
by the State Food Laboratory for the State Board of Administration 129 
samples of flour and twenty-eight miscellaneous samples. During the 
coming year the number of samples analyzed will, of course, be more 
than double that of the past year, due to the increased number of 
chemists and the better facilities for work. 

It was absolutely necessary to secure new furniture for the laboratory 
on account of the fact that the old furniture could not be torn out with- 
out breaking and it would not have been in proper sanitary condition, 
could it have been moved, for the purposes of the new Sanitary Food Law 
enacted by the present Legislature. 

Changes in the Food Law. 

In my last report I recommended to you that the Legislature be 
requested to amend the food law by changing section 4. The purpose 
of that change was to make it possible for the different chemists in the 
laboratory to devote their time each to a special branch of food chemistry 
in order that they might become specialists with reference to the analysis 
and interpretation of analysis of the class of foods submitted to them. 
This suggested change was enacted into the law by the present Legis- 
lature and has already shown itself to be of great value, not only by giv- 
ing the individual chemist an opportunity to work on special lines but 
also by increasing the speed of analysis. 

During the spring of the year I appeared before the several commit- 
tees of the House and Senate with reference to the changes in the 
food law and stock food law, and also advocated the passage of the 
sanitary law, being present in Springfield for that purpose at your 
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The changes in the food law are as follows : 

In section 1," compensation of several of the offices of the department 
was increased and the number of chemists engaged in the analysis of 
human foods was changed from five to seven. 

Section 3 was strengthened rendering it a misdemeanor for anyone to 
hinder or in any way obstruct an inspector or officer of this department 
in the enforcement of his duty. 

Section 9 was amended by the insertion of the word ^^also^^ at the end 
of the first paragraph defining "Misbranding.^^ The insertion of this 
word broadens the definition and makes it conform with the National 
Food and Drug Act of 1906. 

Section 10 was so amended as to define the processes of the law to be 
followed in the condemnation of adulterated and misbranded foods. 

Sections 11 and 12 were amended by the addition of one sentence to 
each section, bringing violations of these sections within the misbranding 
portion of the Act. 

Section 20 was amended so that the methods for the analysis of cream 
would conform to commercial practices. 

Section 21 was changed so as to apply to cream as well as milk. 

Section 40 was so amended as to change the time wherein prosecution 
might be brought by this department from ninety days to six months. 

Section 20b was inserted requiring persons operating milk or cream 
apparatuses to determine the percentage of butter fat in milk or cream 
for the purpose of purchasing the same, to pass an examination showing 
their ability, after which upon the payment of one dollar, a license 
should be granted. 

Section 39a was added making violations of the standards in section 
39 a misdemeanor. 

The Sanitary Pood Jjaw. 

The Sanitary Food Law was enacted at the present session of the 
Legislature. Its passage marks an epoch in food legislation in this 
State and its enforcement will give as great a degree of protection tp 
the consuming public as was assured them by the enforcement of the 
food law. The general provisions of this law may be summarized as 
follows : 

The Illinois Sanitary Food Law requires: 

1. That every place where food is manufactured, stored or offered for 
sale, and all cars, vehicles and trucks used for moving or transporting food 
be kept clean. 

2. That all tables, shelves, platforms and utensils be kept clean. 

3. That refuse, dirt and waste products be removed daily. 

4. That buildings be so constructed that they can easily be kept clean. 

5. That the place shall be properly lighted, ventilated and plumbed, and 
furnished with toilets and washing facilities. 

6. That windows and doors be properly screened. 

7. That food be protected from flies, dust and all foreign contamination. 

8. That the employes be clean and wear clean clothes. 

9. That the employes be free from infectious or contagious disease. 
10. That the place shall not be used for sleeping quarters. 
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PENALTY. 



The penalty for a violation of any of the provisions of the law is from 
$10.00 fine to $200.00 fine and ninety days in the county jail for each 
and every day said provisions are violated, and the abatement of the 
nuisance. 

Official Samples Analyzed in 1911. 



Total. 



Legal. 



Illegal. 



Per 

cent 

iUegal. 



Baking powders 

Batter and batter substitutes . 

Canned goods -. . 

Catsups 

Cocoa and choooiate 

Cereal products 

CofFee and coffee substitutes. . . 

Confectionery 

Condensed milk 

Coloring compound 

Creams. 



Dessert preparations 

Fruit jufoes 

Honey and Honey substitutes 

Jellies, jams, preserves and fruit butters . 

Lard and lara substitutes 

Meat, meat products and fish 

MUk 

Extracts- 
Lemon 

Terpeneless lemon. . 

On 

Strawb 

Pineapple 

Raspberry 

Almond 

Rose 

Miscellaneous.... 

Beverages 

Prepared mustard. . . 
Pickles and relishes.. 
Olive and salad oils. . 

Sugar 

Syrups 



Saffron 

Tea.. 

Miscellaneous.. 

Vinegar 

Stock foods 



116 

100 

27 

69 

8 

6 

28 

10 

73 

10 

2 

91 

45 

13 

22 

119 

15 

125 

734 

157 
13 
89 
22 
17 
12 
11 
15 
13 
75 
62 
21 
61 
20 
67 
32 
300 
16 
2 
104 
260 
640 



76 
37 
22 
42 
6 
3 

22 
7 

50 
2 
2 
79 
15 
10 
20 
79 
14 
71 
644 

101 
8 
69 
14 
3 
4 
1 

10 

7 

26 

27 

19 

47 

9 

51 

95 

282 

9 

2 

70 

120 

327 



34 
140 
313 



34 
63 
15 
40 
25 
50 
22 
30 
31 
80 



13 
67 
23 

9 
34 

7 
43 
12 



23 
36 
■ 82 
67 
91 
33 
46 
65 
56 
10 
23 
55 
24 
22 
6 
44 



54 
49 



Total. . 



"3,622 



2,432 



1,190 



32.8 



The Purpose and Scope of Food Laws. 

In spite of the fact that both the National and State Food Law has 
been in force for about three years, there seems to be a great deal of mis- 
understanding as to the amount and kind of protection assured the con- 
sumer by each. Many seem to feel that the greater amount of protec- 
tion to the consumer is given by the Federal law, while others look at 
the State law as being of the greatest value to the purchaser of foods. 
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SCOPE OP THE NATIONAL LAW. 



The National law has jurisdiction over all foods which come into the 
State from foreign countries or from other states. In other words, there 
must be a shipment of the goods across the State lines before the Federal 
authorities can take action within a state against any corporation or 
individual for the sale of adulterated or misbranded foods. It is very 
evident that the first thing which must be established in order to prove 
a violation of the Federal law is that there has been an interstate 
shipment of the food in question. It will then readily be seen that the 
National law does aflford protection to the consimier in the case of 
foods which are manufactured in other states transported into this State 
and sold here in the original package. The Federal law does not apply 
to foods that have entered into interstate commerce after the original 
package has been broken. The amount of protection thus afEorded to 
the individual in the State is necessarily proportioned to the amount of 
foods which are brought in from foreign countries or other states of 
the Union, and consumed within that State. This proportion is neces- 
sarily larger in those states which- have a very small number of food 
manufacturers, and the proportion of protection is smaller in those states 
which have a larger number of food m^mufacturers whose goods are 
sold and consumed within the State. The latter is true of Illinois, one 
of the largest, if not the largest food manufacturing State in the Union. 
She supplies foods for her inhabitants to a greater extent than any other 
State in the Union, and inasmuch as these foods do not enter into inter- 
state commerce, the amount of protection afforded by the National law 
with reference to these foods is necessarily small. There is some pro- 
tection from the National law, however, for the large manufacturers 
find it impracticable to have two classes of goods under the same label; 
one for State consumption and the other for interstate traffic; conse- 
quently the large reputable manufacturer aims to have all his goods 
comply with the Federal law. 

SCOPE OF THE STATE LAW. 

It will be noted from what has just been said that the National law 
applies to goods sold only in package form. A large proportion of 
goods sold are purchased in small amounts after the original package has 
been broken. In such cases, the Federal law has no jurisdiction no 
matter how badly the goods may be adulterated, for it has jurisdiction 
only in the case of goods in the original package which entered into 
interstate commerce, still intact and unbroken. Under the State law, 
however, its police power is extended to cover the sale of foods whether 
in package form or sold in bulk. The State law by requiring that the 
true name of every food which is sold in package form be marked on 
the label of the package and by requiring the branding of all manu- 
factured foods sold in bulk affords the greatest protection to the public. 
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THB PUBPOSE OF FOOD LAWS. 



The food law of our country means to accomplish two things — 
first to protect life and health and secondly to prevent fraud in the sale 
of food stuffs. It aims to protect life and health ; first, by its provisions 
which prohibit the use of poisonous colors and flavors, and harmful 
preservatives such as hydrofluoric acid, salicylic acid, boric acid, formal- 
dehyde and all their compounds and derivatives ; second, by its provisions 
regarding the labeling of foods to show the presence of habit forming 
drugs; and third, by forbidding the sale of any filthy, decomposed, 
putrid, infected, tainted or rotten animal or vegetable substances. 

These provisions of the law are plain and simple and easily understood. 
The enforcement, however, of the third of these provisions is attended 
with great difficulty. The detection of goods which are filthy, decom- 
posed, putrid, infected, tainted or rotten requires for accurate proof, 
at times, the experience of a bacteriologist, the kind of bacteria present 
frequently indicating quickly and definitely the kind of decomposition 
which is taking place. It is manifestly impossible for this department 
to give the people the protection to which they are entitled unless the 
State makes proper provisions for bacteriological examinations of susr 
pected food samples sent to this laboratory. We have in the past had 
many applications for investigation with reference to cases in which 
ptomaine poisoning was supposed to have taken place. The determina- 
tion of the presence of ptomaines is, however, the work of a bacteriol- 
ogical chemist, a large part of the work being entirely bacteriological. 

A large number of cases of simple indigestion have recently been 
reported as cases of ptomaine poisoning. These reports find their. way 
into the newspapers and are being used by borax manufacturers and 
salesmen as arguments for the use of preservatives which have been 
declared harmful and injurious in the Illinois Food Law. 

PREVENTION OF FRAUD. 

It is the object of the food law to prevent fraud in the sale of food 
by requiring correct branding of every article of food. The State law 
differs from the National law in this respect; the National law for- 
bidding misrepresentation and in only a few cases requiring that a 
representation shall be made upon the labels; whereas the State law 
requires that every manufactured article of food and all food sold in 
package form shall be branded with the true name of the article and the 
name and address of the manufacturer, packer, or dealer who sells the 
goods. The State law further requires that any change in the nature 
of a standard product either by a change in the amount of the different 
ingredients or by a change of the ingredients themselves shall be plainly 
stated upon the label for the information of the consumer. In the case 
of compounds, imitations, and blends, it requires that these words 
"Compound," "Imitation" and "Blend" as the case may be, shall appear 
upon the label of the package, and it also requires that it shall other- 
wise be labeled to show that it is a compound, imitation or blend as the 
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case may be. It has universally been held that this can be done only by 
stating the names of the ingredients. Some manufacturers, however, 
have attempted to palm off their goods by using the word "Compound" 
with the name of one of the ingredients as "Compound Buckwheat 
Flour." A compound of buckwheat flour and corn flour is no more a 
compound buckwheat flour than it is a compound com flour, and the 
same is clearly misbranded when named for a single ingredient. These 
provisions with reference to labeling, with other provisions that articles 
shall not be adulterated with substances which depreciate their value, 
together with the State Food Commission to see that the requirements 
of the law are enforced, are a strong guarantee to the people against 
fraud in the sale of food stuffs. 
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ILLEGAL SAMPLES. 



Baking Powder. 

During the past year 116 samples of baking powdfer were analyzed in 
this laboratory. Seventy-six were found to be legal and forty were 
illegal. Of the latter twenty-one were below standard in the amount of 
available carbon dioxide gas and thirty-three were misbranded. 

The following substances are produced by the interaction of the in- 
gredients of baking powder during cooking. Cream of tartar baking 
powder produces sodium potassium tartrate (Rochelle Salt). Alum 
baking powders produce aluminum hydroxide sulphate of sodium 
(Glauber's salt), or sulphate of potassium; phosphate baking powders 
produce phosphate of calcium, phosphate of soda. 

Every one of these substances has medicinal properties and its addi- 
tion to a food, either directly or indirectly, cannot render the food more 
wholesome as claimed in the advertisement of one of the cream of tar- 
tar baking powders. Such an advertisement is false and misleading. 

INGREDIENTS NAMED ON LABEL. 

It is partly because of the objectionable character of these substances 
formed that the law requires that the common name of all the ingredi- 
ents be stated on the label. This statement enables the purchaser to 
choose between the different powders, 'if he has any choice. 

The labels on several samples named white of egg, as one of the in- 
gredients, analysis showed the presence of only 0.31 per cent of protein. 
Part of this is protein present in the corn starch, therefore, it will be 
seen that the amount of white of egg present is exceedingly small. 

BAKING POWDER MANUFACTURERS INACTIVE. 

The manufacturers have had plenty of time to comply with the pro- 
visions of the law requiring the ingredients to be stated upon the label. 
We have not found so many baking powders during the past year of an 
extremely low carbon dioxide content as heretofore. The dealers should 
remember that baking powders are a perishable commodity and unless 
kept under favorable conditions will deteriorate rapidly ; hence, all goods 
should be disposed of as rapidly as possible. 

This department holds that the substance which has been sold as 
S.A.S. or C.T.S. may be properly designated upon the label in baking 
powders as alum, soda alum or sodium aluminum sulphate*-^ t 
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THB RETAILER NOT BLAMELESS.'*' 

A retailer who holds a perishable article in stock for. an unreasonable 
time ought to make no complaint of injustice if prosecuted for selling 
such goods which have become illegal through deterioration. Baking 
powder is a perishable article, therefore, the retailer should observe these 
precautions in buying baking powder : 

1. Do not buy more than a six months' supply. 

2. Sell old stock first 

3. Do not put new stock in front of old stock. 

4. Keep the baking powder in a dry place. 

5. Ask the manufacturer or wholesaler to replace with new goods all 
baking powder that is very old or that is caked in the can. Reputable manu- 
facturers would much rather replace such goods than be subject to prosecu- 
tion. 

6. Get a guarantee from the firm selling you the goods. The guarantor 
must reside in the State for the guarantee to afford you protection under 
the State law. 

7. See that the label bears the common names of the ingredients. 

The ingredients found in most commercial baking powders may be 
listed as follows : 

1. Alum, soda and starch. 

2. Acid, phosphate, soda and starch. 

3. Alum, acid phosphate, soda and starch. 

4. Cream of tartar, soda and starch. 

The law requires that baking powder shall contain not less than ten 
per cent available carbon dioxide. The available carbon dioxide is 
that gas which is set free when water is added to the powder and 
the whole heated. It is quite evident that the value of the baking 
powder depends on the available carbon dioxide gas and it is thus 
necessary tiiat the amount should be regulated by law. The chief cause 
of illegality of baking powders is the low percentage of available carbon 
dioxide which they contain. This may be due to one of two reasons, 
or to a combination of the two. In some cases the manufacturer is to 
blame, the powder being made with insufificient quantities of bicarbon- 
ate of soda or of the acid principle to produce the requixed amount of 
carbon dioxide. The other reason and the one which is probably the 
chief cause for the low value of some of the baking powder on the 
market, is the general length of time that elapses between the manu- 
facture and consumption of this powder. All baking powders deteriorate 
on standing, especially if stored in damp places or in pasteboard con- 
tainers. 

MANUFACTURERS OF CHEMICALS. 

The chemicals used to make baking powder are foods under the 
definition of "food" found in section 7 of the law. These chemicals 
when sold for use in making baking powder or other foods must be 
free from adulteration and must be labeled with the true name and 
address of the manufacturer, jobber or dealer. 



* See Bulletin No. 5 in this report. 
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The consumer can judge the strength of a baking powder by the 
results in the cooked food. A preliminary, though somewhat unsatis- 
factory, indication of its strength, is the amount of effervescence pro- 
duced by the addition of hot water to some of the powder. The addition 
of small amounts of albumen to baking powder sometimes misleads in 
the application of this test as its viscous nature holds the gas bubbles. 
The resulting foam seems to indicate a larger percentage of carbon 
dioxide gas than in cases of baking powder of the same strength where 
albumen is not used. The amount of egg albumen added in baking 
powders is very minute and adds practically nothing to its food value. 
The consumer should read the ingredients as stated on the label, if he 
would judge how much money he ought to pay for the baking powder. 
Powders containing cream of tartar or tartaric acid are the most 
expensive. 



Digitized by 



Google 



Digitized by 



Google 



56 



ILLEGAL BAK 



No. 



Dealer. 



Address. 



Manufacturer or Jobber.- 



Addr»»ss. 



3582 
5580 
6674 
5708 
5725 
5743 
5747 
5788 
5831 
5837 
5845 
5857 
5881 
5903 
5950 
5976 
6329 
6344 
6356 
6359 
6370 
6390 
7644 
7738 
8373 
8374 
8441 
9190 
9205 
10213 
10301 
10304 
11240 
11255 
11270 
11276 
11292 
11304 
14378 



The Daily Supply House. 

Mikado Tea Co 

Wm. Cunninghsmi 

F. G. Dentler 

C. F. Ashton 

W. H. Keyes 

Boren Bros 

Boren Bros 

Ernest Trainor 

Kane & Suggitt 

J. A. Steinmets 

D. A. Sturtevant 

luist Bros 

G. M. Gerder 

Anderson & Carlson 

J. W. Dauberman 

M. H. Aikey 

LH.Coe 

Geo. E. Moenning 

Reliance Tea & Coflee Co. 



QiliAcy Qroc. Co.. 
C. H. Linder . 



John Rohacek 

C.Y.Garrett 

M. A. Lothrop 

T.C.Clarke 

E. J. Homing 

East End Merc. Co.... 

Stevens & Evey 

R. W. Moore 

James H. Carter 

F. W.Ryder 

H. <fe A. Becker 

Nevin Bros 

C. H. Craft <fevx) 

J. G. Ridgway 

Chas. Gondy 

W. P. Wierwille&Co. 

L. O.Cleveland 

Purdy&Giller 



Chicago 

. .do 

Caledonia 

Davis Junction. . 

Seward 

Hampshire 

Rockiord 

do 

do 

Warren 

I>ena 

Roscoe 

Rockford 

Sterling 

Rockford 

EanevUle 

Freeport 

Waverly 

Quincy 

..do 

..do 

Virden 

Jerseyrille. 

Macomb 

Peoria 

Edwards ville.... 

..do 

Highland 

Maroa 

Ficklin 

Vienna 

Mt. Vernon 

.\ddieville 

Marissa. 

CollinsvlUe 

Stone Fort 

Olney 

Golconda 

Crossville 

Harvey 



Egg Baking Powder Co 

Mikado Tea Co 

J. P. Dieter Co 

Rockford Wholesale Groc. Co.. 

Urbana Baking Powder Co 

Steele-WedterCo 

Cameo Baking Powder Co 

J. P. Dieter Co 

Roads B. P & Extract Co 

W. M. HoytCo 

J. P. Dieter Co 

do 

do 

C. F. Ware Coffee Co 

do 

Jaquer Mfg. Co 

E. Schneider & Co 

J. C. Grant Chemical Co 

Royal Baking Powder Co 

Woolson Spice Co 

Quincy Groc. Co 

J. P. Dieter Co 

Red Seal B. P. Co 

Durand-Kasper Co 

M. A. Lothrop 

Shepare Baking Powder Co . . . 

Royal Baking Powder Co 

Shepard Baking Powder Co. . . 
Mueller, Piatt & Wheeland.... 

..do 

Puritv Mfg. Co 

Excelsior Specialty Co 

Russell Morgan U> 

Shepard Baking Powder Co. . . 

..do 

Kenton Baking Powder Co — 

R. B. Henley* Co 

Jack Frost Baking Powder Co. 

Purity Mfg. Co 

John A. Tolman 



New York 

Chicago 

do 

Rockford 

Urbana, Ohio 

Chicago 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

Dayton, Ohio 

..do 

Chicago 

Cleveland, Ohio. . 

E.St. Louis 

New YorK 

Toledo, Ohio 

Quincy 

Chicago 

St. Louis, Mc 

Chicago 

Peoria 

St. Louis, Mo 

New York 

St. Louis, Mo 

Decatur 

..do.. 

Vincennes, Ind. . . 

Chicago 

Cincinnati, Ohio.. 
St. Louis, MO.... 

..do..... 

Cincinnati, Ohio.. 

..do 

St Louis, Mo 

Vincennes, Ind. . . 
Chicago 



* No names of ingredients statea. 
** Names of all ingredients not stated. 
*** Ingedients stated in type less than 8 point caps. 
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ING POWDER. 



Brand. 


Kind of Powder. 


AvaU- 
able 

carbon 
dioxide- 
percent. 


Remarks. 


Egg 


Phosphate 


2.85 
15.73 
11.36 
14.91 
12.07 
8.65 
3.08 
2.65 
4.47 
13.58 
10.13 
10.00 
8.44 
8.43 
7.14 
10.78 
3.36 
16.90 
10.00 
2.60 
16.00 
10.30 
5.42 
9.58 


Mlsbranded.** Below standard 


Mkado'8 


Alum phosphate 


Misbranded* 


iro^fn 




Misbranded** . .. 


Rockford 


..do 


Misbranded* 


Goldenseal 




..do 


Kimono 




Below standard 


r!q,|i|^Ao . , 


..do .' . 


Below standard. Misbranded* 


Crown 




..do 1 


Koads 


Tartar 


Below standard. Misbranded** 


Hatchet 




Misbranded** *** 


Crown 


..do 


Misbranded** 


..do 


Alum Phosnhate 


do 


..do 


PhosDhate Alum. . . . 


Below standard - 


Mascot 


Alum , . , , - - 


Below standard. Misbranded* 


..do 


..do . 


..do . 


K.C 


Alum Phoftphftte 


Misbranded* 


White Cross 


..do 


Misbranded* Below standard 


flpot C«wh 


Alum 

Tartrate 


Misbranded* 


Royal 


.do 


Lion 


Alum, Phosphate 


Misbranded.** Below standard 


Good Hope 




Misbranded** 


Crown 


Phosphate 


..do 


Red Seal 


Alum 




Durkasoo 


Tartrate 


Below standard. Misbranded* 




Ahim. Phosphate 


Misbranded* 


Shepard's 


..do 


9.36 
10.50 
13.77 
11.00 
10.20 
8.54 
9.90 
8.46 
7.02 
8.00 
14.90 

9.40 
2.00 


Misbranded* Below standard 


Royal 


Tartrate 


Misbranded** 


Shepard's 


Alum. Phosnhate 


Misbranded* 


Quean Loaf. 


.do 


Misbranded. label is misleadiniE 


..do 


..do 


..do 


Purity 


Alimi g. 




Quaker 


Alum Phosphate 




Ilily 


Alimi 


Betow standard. Misbranded** 


Shepard's 


Phosnhate 


Below standard. Misbranded* ^ 


..do 


..do 


..do 


Snnw Urina 


Alum 


Misbranded*** 


Old Time.. . 


Alum. Phosnhate 


Misbranded.** *** 


Jack Frost 


..do 


Below standard 


Purity 


do 


do 


Pure Food 


..do 


..do 
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Butter, Renovated Butter and Oleomargarine. 

One hundred samples of butter, renovated butter, and oleomargarine 
were examined during the last year, thirty-seven of which were legal 
and sixty-three illegal. 

THE POOR MAN^S BUTTER. 

Oleomargarine is often called "the poor man^s butter." A brief state- 
ment^ of what it is made, follows: 

Oleomargarine or butterine is a mixture of oils obtained from beef 
oleo or suet fat and neutral leaf lard. An emulsion of this fat with 
churned milk is made, and the process continued practically the same as 
in the manufacture of renovated butter, which is described later. Often 
varying amounts of cotton seed oil are used in order to produce a color 
resembling light butter. Such a product is absolutely wholesome and 
chemical examination shows it to be composed of ingredients about 90 
per cent of which are found in butter. The nutritive value of butter 
and oleomargarine is practically the same. Oleomargarine is manufac- 
tured in the large packing houses under proper sanitary conditions. 
The animal fats used are those which have passed inspection as fit for 
food. Butter contains about 10 per cent of fats which are not found in 
oleomargarine (unless butter is used as one of the ingredients). These 
fats not found in oleomargarine cause butter to taste different from 
oleomargarine. The difference is so slight that very many people cannot 
detect it. The difference is more apparent when fhe butter and oleomar- 
garine are served on hot biscuit or toast. A substance so much like 
butter which is much cheaper than butter may well be called "the poor 
man's butter" if he gets it at the poor man's price. In addition to pay- 
ing for the oleomargarine he must also pay. 

THE POOR MAN^S TAX. 

There is an internal revenue tax on oleomargarine of one fourth 
(1/4) of a cent a pound. Each retailer must pay a special internal rev- 
enue tax of six dollars ($6.00) and each wholesale dealer a tax of two 
hundred dollars ($200.00). The above are the revenue taxes on un- 
colored oleomargarine and increase the cost of the food to the consumer 
of by a little more than one-quarter of a cent a pound. This tax is so 
small that the poor man can still get his "poor man's butter" at a poor 
man's price. 

TAXED FORTY TIMES. 

If the oleomargarine is colored to resemble butter the Federal govern- 
ment imposes a tax of ten cents a pound (forty times that on uncolored 
oleomargarine) and taxes the retailer in addition forty-eight dollars 
($48.00) and the manufacturer four hundred eighty dollars ($480.00). 
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THE POOR MAN S PEICE. 



"The poor man's butter^' can therefore be bought at the poor man's 
price only when it is not colored to resemble butter. The uncolored 
oleomargarine retails at from 16 cents to 20 cents per pound. The 
colored oleomargarine must cost 10 cents a pound more (the additional 
tax on colored oleomargarine). The difference in price between butter 
and colored oleomargarine is frequently greater than the difference 
between the prices of uncolored and colored oleomargarine. 

SAVE MONEY. 

If you wish to use colored oleomargarine in your home buy the un- 
colored oleomargarine and color it yourself. Capsules or bottles con- 
taining the proper amount of color are furnished without additional 
cost to those purchasing uncolored oleomargarine. A circular of direc- 
tions similar to the following is frequently given : 

How TO Color Oi-eomabgabine — The Federal law prohibits hotels, restau- 
rants, boarding houses, institutions of any kind from adding color to the 
uncolored oleomargarine. A family (not keeping boarders), is permitted to 
buy the uncolored article and color it at home. 

"Directions — Take the oleomargarine when sufficiently soft to be workable 
(not too soft) place in a bread bowl or similar receptacle and flatten out 
with paddle. Open the end of capsule containing the butter color (same as 
used by all creameries), and pour contents over the top of oleomargarine, 
then work with paddle until the color is evenly distributed, and the oleo- 
margarine is yellow. Although the butter color is red, it quickly turns to 
yellow after a few moments' wprking. One small capsule contains sufficient 
color for two pounds of oleomargarine. Always keep oleomargarine in re- 
frigerator, away from vegetables, fruit, etc." 

Colored oleomargarine cannot be sold under the federal law without 
the payment of the special taxes above mentioned. 
Color adds nothing to the food value of the article. 

THE STATE LAW. 

The State law forbids the sale of oleomargarine colored in imitation 
of butter. This law protects the people in two ways: 

First — The article can be sold at the poor man^s price. 

Second — The article cannot be fraudulently sold as butter, or at the 
price of butter because it does not look like butter. 

THE GREATEST FRAUD.* 

The greatest fraud connected with the sale of this product, is in 
selling it as butter. Dealers in the heart of the loop district are placard- 
ing their windows with signs advertising butter, creamery butter, dairy 
butter, etc., at less than the wholesale market prices. Others not so 
daring as to use the word butter, have signs such as Elgin creamery 
twenty-five cents, Wisconsin creamery, etc. In almost every case the 
thing sold under the above names is colored oleomargarine or renovated 

♦See bulletins No. 6 and 7 in this report. 
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butter. Thousands of people daily are buying this product in Chicago 
who would not buy it if they did not think they were buying butter. 
Oleomargarine and renovated butter are thus- fraudulently sold in stores 
in many parts of the city, and oleomargarine is disposed of as butter in 
tremendous quantities by house to house canvassers from wagons. The 
methods of these men have been fully described by you in Bulletin No. 
6 which was republished in last yearns report. 

The number of convictions secured against fraudulent dealers in 
oleomargarine and renovated butter seems to have done but little thus 
far in suppressing the evil practice. Colored oleomargarine is almost 
always sold as butter. 

LABEL. 

Each package of oleomargarine must be labeled "oleomargarine" in 
letters three-fourths of an inch high. 

RENOVATED BUTTER. 

Process or renovated butter is made from a grade of butter known as 
"packing stock." Packing stock butter is obtained principally from 
country merchants who have bought country butter from the farmers 
or have taken it from them in exchange for goods. The merchant often 
keeps the "packing stock" several weeks until he has collected enough 
for a shipment, and as he seldom has cold storage facilities, it is often 
very dirty, and in a very rancid condition before it reaches the manu- 
facturer of "renovated butter." 

In substance, the process for making renovated butter is as follows: 
The packing stock is roughly graded so that the more rancid butter goes 
into a poorer grade of the "renovated butter." It is then melted and 
the butter fat being lighter than the water, salt and curd, rises to the 
top. The fat thus separated is allowed to run into steam jacketed vats 
and streams of air are passed through it until all of the free butyric 
acid is driven off. Water is then added, and the fat is thoroughly washed 
and again separated. An emulsion of the fat with "ripened" fresh milk 
is next formed, and the whole mass while still warm is sprayed into 
tanks of ice water. The solid globules of fat are then collected and after 
draining are salted and worked in the same manner as butter, until 
the mass contains not more than sixteen per cent water. The process 
butter is now ready for the market. 

Every package of this butter must be labeled "Renovated Butter" in 
letters at least three-fourths of an inch high. 

A recent decision of the Supreme Court of this State upholds the 
constitutionality of the oleomargarine law. It will be found in this 
report under the heading, "Supreme Court Decisions." 
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ILLEGAL BUTTER 



No. 



Dealer. 



Address. 



Sold For. 



454 

3422 
3433 
3454 
3462 
3463 
3465 
3467 
3615 
4246 

4365 



6327 
8354 
8355 
8357 

8358 
8359 



8361 
8362 



8364 
8365 
8367 



8370 
8379 
8381 
8385 
8386 
8387 
8388 
8445 

8446 
8491 
8492 

8493 
8494 
8495 
11172 
11173 
11176 
11177 
11178 
11179 

11180 
11181 
11182 
11192 
11233 

11371 
11372 
13594 
14373 



Newton J. Taylor. 



Wisconsin Dairy Co 

Frank's Tea Store 

Englewood Creamery Co 

J.Mueller 

C.R.Otto 

West Side Michigan Dairies. 

West Side Coffee Store 

Alex Soil 

Boston Store 



Randolph Market & Grocery Co., 
J. G. Hoefling 



J. G. Hoefling 

Trenton Creamery. 
Oakdale Creamery. 
T.J.Norman 



M J. Stanley. 
Robert Joy 



R. Q. Hedegaarde. 

E. G. Hedegaarde. , 
T. J. Norman 



James Murray 

EarlEllgood 

EarlElleood 

E. J. Kelso, Fern Glen Creamery.. 

Geo. Boyte, Greenville Creamery.. 

Colonial Creamery 

Colonial Creamery 

Randolph Market & Grocery 

Wisconsin Butter Store 

Consumers Butter Co 

Consumers Butter Co 

J. Drought 

J. Drought 

Robert McKair 



Wm. Dawling 

Old Colony Creamery. 
Old Colony Creamery. 



C. F. Weldon 

C. F. Weldon 

C.F. Weldon 

L. K. Throp 

E.J. Kleissele 

R. W. McNair 

Geo. Bo3rte 

A. A. Margrane 

Madison Creamery. 



Madison Creamery 

Madison Creamery 

F. A. Wegener 

E. G. Davidson 

Old Colony Creamery. 



M. G. ReiUy 

M. G. Reilly 

P. J. EidemiUer.. 
Frank Ryan 



Elgin... 

Chicago. 

do 

do.... 

do.... 

do..,. 

do.... 

do...- 

do.... 
Joliet... 



Chicago 

St. Louis, Mo. 



.do. 
.do. 
-do. 
.do. 



.do. 
.do. 



.do. 



.do. 
.do. 



..do 

Edwards ville.. 

..do 

St. Louis, Mo. 



do 

Venice 

do 

Chicago 

do 

do 

do 

do 

do 

St. Louis, Mo. 



.do. 
.do. 
.do. 



Centralia 

..do 

..do 

East St. Louis. 

..do 

..do 

..do 

..do 

St. Louis, Mo . 



..do 

..do 

Alton 

Christopher... 
St. Louis, Mo. 



Springfield. 

..do 

Chicago 

do 



Butter. 



.do. 
.do. 
.do. 
.do. 
.do. 
.do. 
.do. 
.do. 
.do. 



.do...... 

Colored Oleomargarine. 



.do. 
.do. 
.do. 
.do. 

.do. 
.do. 

.do. 

.do. 
.do. 

.do. 
.do. 
.do. 
.do. 



do 

do 

do 

Country butter 

Butter 

..do 

..do 

..do 

..do 

Colored Oleomargarine. 



.do. 
•do. 
.do. 



..do 

..do 

..do 

Oleomargarine 

.-do 

Colored Oleomargarine. 

do 

do 

do 



.do. 
.do. 
.do. 
.do. 
.do. 



.do 

.do 

Brookdale Creamery butter- 
Oleomargarine 
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AND OLEOMARGARINE. 







Refrac 


1 












tive 


S,; 




Cotton 




Found To Be. 


Spoon Test. 


index 
at 


1 


Color. 


. seed 
oil. 


Remarks. 






25* C. 














oa 








Butter 


Does foam.... 
Does not foam 


1.4601 
1.4635 


24.4 
6.5 


Annatto 


None 

Present... 


Misbranded, label is mis- 


Oleomargarine 


pleading 


..do 


..do 


1.4635 


5.4 




..do 


** 


Colored Oleomargarine. 
Oleomargarine 


..do 


1.4660 


1.2 


Coal tar dye.. 


..do 


** 


do 


1.4645 


9.4 


..do 


** 


..do 


do 


1.4640 
1.4655 
1.4634 
1.4632 
1.4695 


7.2 
3.3 
2.6 
7.3 
30.5 




..do 


*♦ 


do 


do 




..do 


** 


..do. 


..do 

do 




..do 


*:|c 


do 




..do... . 


** 


Renovated butter . . . 


do.. . . 




None 


Renovated butter, pack- 








age not stamped 


Olemargarine 


do 


1.4630 


6.1 




..do 


♦ 


Ck)lored"01eomargarine . 


..do 


1.4641 


2.1 


Coal tar dye.. 


Present... 


*Sample taken in East 
St. Louis 


.-do 


..do 


1.4641 


2.3 


..do 


..do 


..do 


..do 


..do 


1.4644 


0.5 


..do 


..do 


-.do 


..do 


..do 


1.4654 
1.4640 


1.6 
1.3 


..do 


None 

Present.. 


-.do 


..do 


..do 


..do 


Sample taken in East 














St. Louis 


..do 


..do 


1.4648 


2.0 


..do 


.-do 


..do 


-.do 


-.do 


1.4647 


2.5 


..do 


--do 


♦Sample taken in East 
St. Louis 


..do 


..do 


1.4641 


1.4 


..do 


--do 


Sample taken in East 
St. Louis 


..do 


..do 


1.4646 


2.3 


..do 


..do 


..do 


..do 


..do 


1.4639 


2.3 


..do 


-.do 


♦Sample taken in East 
St. Louis 


..do 


..do 


1.4633 


2.0 


..do 


..do 


..do 


..do 


..do 


1.4639 


1.5 


..do 


..do 


* 


..do 


..do 


1.4639 


1.7 


..do 


..do 


* 


..do 


-.do 


1.4643 


1.6 


..do 


..do 


♦♦Sample taken in East 
St.I^uis 


..do 


..do 


1.4643 


1.9 


..do 


..do 


--do 


..do 


..do 


1.4643 


0.9 


..do 


..do 


* 


-.do 


..do 


1.4646 


1.2 


..do 


..do 


* 


Olftomargarinfl ...... 


do 


1.4637 


8.2 




Trace 


* 


..do 


..do 


1.4642 
1.4651 
1.4638 
1.4639 
1.4652 
1.4654 


8.4 
6.5 
9.5 
1.3 
2.1 
2.4 




Present... 

Trace 

Present... 

Trace 

Present... 
-.do 


« 


..do 


do 




** 


..do 


..do 




** 


..do 


do. 




** 


..do 


..do 




** 


Colored Oleomargarine. 


..do 


Coal tar dye.. 


Sample taken in East 

St. Louis 

.-do 


..do 


.-do 


1.4653 


2.3 


..do 


.-do 


-.do 


.-do 


1.4647 


0.8 


..do 


None 


..do 


..do 


-.do 


1.4644 


1.1 


..do 


..do 


♦ Sample taken in East 
St. Louis.. 


..do 


..do 


1.4659 


1.1 


..do 


Present... 


«♦ 


..do 


..do 


1.4656 
1.4650 
1.4639 
1.4647 


1.1 
1.1 
1.4 
3.8 


..do 

..do 

..do. 


..do 

Trace 

Present . . 


** 


..do 


-.do 

..do 

do.. 


** 


..do 




Oleomai^arine 


None. . . . 




..do...." 


..do 


1.4640 
1.4642 


3.9 
2.1 




..do 


* 


Colored Oleomargarine. 


..do 


Coal tar dye.. 

..do 

..do 


Present... 


* 


..do 


..do 

-.do 


1.4643 
1.4643 


1.8 
3.9 


..do 

.-do 


♦* 


..do 


♦Sample taken in East 
St. Louis 


..do 


..do 


1.4627- 


• 2.6 


..do 


..do 


..do 


..do 


..do 


1.4641 


2.6 


..do 


..do 


..do 


OleomarKuine 


..do 


1.4645 
1.4639 


0.8 
2.2 




.do 


* 


Colored Oleomargarine. 


..do 


Coal tar dye.. 


None 


* 


.-do 


..do 


1.4636 


1.2 


..do 


Present... 


♦Sample taken in East 
St. Louis 


..do 


..do 


1.4653 


1.1 


..do 


..do 


* 


..do 


..do 


1.4651 


1.2 


..do 


..do 


« 


..do 


..do 


1.4649 


1.2 


..do 


..do 


*♦ 


Oleomargarine 


..do 


1.4650 


2.8 





..do 


♦Stamped on inside of 
wrapper 
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Illegal Butter and 



No. 


Dealer. 


Address. 


Sold For. 


14421 


CnTi5»iTnAr$a TllHt4^r 8tOI^ 


Chicago 


Butter. 
..do 




14424 


Johnson's Cut Rate Market 


..do 




14455 


Washitigt^T* Mftrlret ^o 


..do 


..do.... 




Office 
No. 
425 






..do 




455 






..do 




456 






..do 




3767 






..do 















* stamped "Oleomargarine" in type smaller than that required by law. 
** Package not stamped. 
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Oleom argarine — Con eluded. 



Found To Be. 


Spoon Test. 


Refrac- 
tive 

index 
at 

25-C. 


If 


Color. 


Cotton 
seed 
oil. 


Remarks. 


Oleomargarine 


Does not foam 
..do 


1.4634 
1.4639 
1.4658 

1.4625 
1.4630 
1.4631 
1.4592 


6.3 
6.2 
1.4 

5.5 

6.3 

6.3 

26.0 




None 


* 


..do 




Present.. 
..do 

.-do 

..do 

..do 

None 


** 


do 


..do 

..do 

..do 

..do 

..do... 




*♦ 


..do 

..do.. 

..do 

Renovated butter 


Sample sent in by Chief 
of PoUce of Oak Park 

Sample sent in by Mrs. 
DaVs, Oak Park..... 

Sample sent in by Wm. 
Pottker, Oak Park. . . 

Renovated butter, 








package not stamped. 



-5 F C 
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Beverages. 

Sixty-two diflferent beverages were examined this year in the labo- 
ratory, twenty-seven of which were legal and thirty-five illegal. 
• The State law requires that all manufactured goods be labeled with 
the true name of the article. Saccharine and preservatives are adultera- 
tions and must be declared on the label. The fact that it will cost more 
to put a label on these products than to use sugar where saccharin was 
used, is no reason why the manufacturer should not be compelled to 
give notice to the consumer by a label when he is selling adulterated 
goods. Let him use sugar and give the purchaser "something good to 
drink.'' 

SODA WATER SUPPLIES. 

The fruits and sirups used at our soda fountains are in many cases 
preserved with benzoate of soda and colored with artificial coloring 
matter. These goods are not served from the original packages and 
accordingly the consumer has no opportunity to read the label and is 
given no notice in any other way that the goods are colored and pre- 
served. The retailer is always desirous of knowing whether the sirups 
and fruits contain a preservative or are artificially colored so that he 
may know something about their keeping qualities and the permanence 
of their color. The consumer is entitled to this information. He is 
interested in knowing that the goods have been kept in a proper condi- 
tion. He is also interested in knowing whether the goods are of a 
natural or an artificial color that he may judge something as to their 
quality. He may have a groundless prejudice against consuming a 
food containing benzoate of soda, but whatever his prejudices he is 
entitled to information with regard -to any substance added to a food 
product. The law and rulings of this department require that the 
retailer be informed of such additions by means of the label. The law 
also requires that the retailer inform the consumer by label. That 
portion of the law (§9 Fourth) which requires all manufactured foods 
to be labeled, applies to the sale of food in bulk or when they have 
been removed from the original packages. We therefore recommend 
that this portion of the law be vigorously enforced. With reference 
to soda fountains, one label in the form of a placard attached to the 
fountain in a prominent place would give the consumer the necessary 
information. The application of the law as indicated by rulings Nos. 
11, 18 and 19, applying to the above products, may be more clearly 
stated in the following words: In case of sirups and fruit products 
which contain artificial color or benzoate of soda and which are sold 
from soda water fountains and not exposed for sale in the original, 
properly labeled package, a placard easily legible to the consumer shall 
be attached to the fountain in a prominent place bearing the state- 
ment, "The sirups and fruits used at this fountain are preserved with 
1/10 of 1 per cent of benzoate of soda and are artificially colored, etc.,'' 
as the case may be. 



Note— See bulletins 18 and 19. 
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SACCHARINE. 

Saccharine has been used in pop very extensively in the pasc ; some- 
times with and sometimes without sugar. It is clearly a substitution of 
an inferior non-nutritious article for sugar, a wholesome and nutritious 
one. It has been discovered to be an injurious substance, and its use in 
pop and other beverages, as well as all other classes of foods, is pro- 
hibited by the general provisions of the State Food Law. 
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ILLEGAL 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


433 


Jersey Cream Co 


Chicago 

Aurora 


Jersey Cream Co 


Chicago 

Kingston, N.Y.... 
Chicfu^o 


525 


Ott Bros 


8. E. Cego Co .. 


809 


J. P. Hadesman & Co 

Boston Store. . 


Chicago 

do 


J. P. Hadesman & Co 

E. M. Brooke & Sons . 


810 


New York . . 


881 


David Goldfort 


Elgin 


Leo H. Daunen 


Elghi 


927 


Simon Dumser 


3o 


Sauner & Weidner 


r.jK^ 


928 


Simon Damsen 


..do 


T..<y) H. Danner 


..do 


3575 


Geo. E. Punsky 


Chicago 


PuhlA WebbCo 


..do 


3576 


Geo. E. Punsky 


..do 


..do 


..do 


3601 


Slegel & Cooper Co 


..do 


Imperial Drug Co 


..do 


3602 


Siegel & Cooper Co 


..do... 


E. M. Brooke & Son 


New York 


3617 


Max Shopero 


..do..: 






4260 


Bacheclii Bros. ... 


Evanston ^ 

Chicago Heights.. 

..do 


Independent Brewing Ass — 
Henry C. Duensing 


Chicago 


4320 


Henry C. Duensing 

Henry C. Duensing 


Chicago Heights 


4321 


..do. 


..do 


4322 


Henry C. Duensing 


..do 






4323 


Henry C. Duensing 


..do 


Henry C. Duensing 


Chicago Heights 


4327 


Xavier Ruesch 


..do 


Xavier Ruesch 


..do 


5596 


J. A. Westerman 


Capron 


John A. Tolman Co 


Chicago 


5786 


Petersen & Nelson. . . 


Rockford. 


Wymans Extract Co 


..do 


5824 


Knief & Hattendorf 

J.J. Firth 


Burlington 

Peoria 

..do 


Jolin A. Tolman Co 


..do 


6314 


J.J. Firth 


Peoria 


6315 


J. J. Firth 


..do 


..do 


7745 


N. Peterson... . 


Bradford. . 


Allen Candy Co 


Pontiac 


7746 


N. Peterson 


..do 


, .do .' 


..do 


7797 


S. I. Blackaby 


Canton 


Canton Battling Works 

Shepards Baking Powder Co. 


Canton 


8403 


J. A. Deitz 


Alton 


St. Louis^Mo 


8412 


Herb Bros. 


do 




10208 


Fred B. Brock 


Cisne 






10249 


Fred Fitzgerald 


luka 






10256 


Hill Bros 


Eldorado 

Belvidere 

.do 


J. M. Anderson Gro. Co 

Belvidere BottUng Works. . . . 
..do 


St. Louis, Mo 


13497 
13498 


Belvidere Bottling Works. 
Belvidere Bottling Works. 

Belvidere Bottling Works. 
Belvidere Bottling Works. 


Belvidere 

..do 


13499 


..do 


..do 


..do 


13500 


do . . 


..do 


..do 
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Representation. 



Remarks. 



Jersey Cream Syrup 

Unfermented Apple Juice 

Artificial Wild Cherry Phosphate. 

Sweetened Lemon Juice 

Pop : 

Lemon Pop 

Strawberry Pop. . . : 

Pure Syrup, Strawberry flavor. . . 

Pure Syrup, Raspberry flavor 

Imitation Wild Cherry 

Lemon 

Port Wine....: 

El. Prime 

Lemon Sour 



Artificial Cider 

Strawberry Pop 

Soda Pop 

Orange Soda 

Wild Cherry Phosphate 

Raspberry Juice 

Ext. Wild Cherry Phosphate. 

Strawberry Soda 

Cream Soda 

Const. Wild Cherry 

Const. Sarsai)arilla 

Soda Pop 



Lemon Phosphate. 
Cherry Phosphate. 

Lemon Sour 

Cherry Phosphate. 



Apple Cider 

Lemon Pop 

Sarsaparilla Pop.. 



Strawberry Pop. 
Archerade 



Artificially colored 

Misbranded. Is not unfermented 

Misbranded. Part of label in type smaller than 8 point brevier caps. 

..do 

Adulterated with lead salts and saccharine 

Misbranded. Distinctive name of article not stated 

do. 



Misbranded Flavor is artificial 

. .do *. * 

Non-permitted coal tar color 

Misbranded. Part of label in type smaller than 8 point breveir caps. 

Misbranded. No name or address on package 

Misbranded. Alcohol content mis-stated on label 

Misbranded. Non-permitted co^l tar color. Part of label in type 

smaller than 8 pomt brevier caps 

Misbranded. Adulterated with saccharine and artificially colored. 

Misbranded. Artificially colored 

Misbranded. Distinctive name of article not stated 

Artificially colored 

Misbranded. Artificially colored 

Misbranded. Name of article not in English 

Misbranded. Carton and bottle not labeled alike 

Misbranded. Adulterated with saccharine and artificially colored. 

.do 

.do. 



Misbranded. Not a true sarsaparilla extract 

Misbranded. Adulterated with saccharine and artificially colored. 

Distinctive name of article not stated 

Misbranded. Artificially colored 

..do '. 

Misbranded. Part of label in type smaller than 8 point brevier caps. 
Misbranded. Part of label in type smaller than 8 point brevier caps. 

No name or address 

Below standard in ash — 

Misbranded. Adulterated with lead 

Misbranded. Adulterated with lead. Distinctive name of article 

not stated 

do 

Misbranded. Adulterated with saccharine artificially colored 
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Tomato Catsup. 

Catchup (ketchup, catsup) is a clean, sound product made from the 
properly prepared pulp of clean, sound, fresh, ripe tomatoes, with spices 
and with or without sugar and vinegar. The addition of any other sub- 
stance not mentioned above constitutes an adulteration. 

There were 69 samples of catsup examined in the laboratory during 
the past year, forty-two of which were legal and twenty-seven illegal. 

• PRESERVATIVES USED. 

The only preservatives found in tomato catsup this year are benzoic 
acid and its salt benzoate of soda. The character of this preservative is 
discussed under the title "preservatives^^ in this report. The presence of 
the preservative was indicated on the label in all but ten cases. The 
use of salicylic acid as a preservative in catsup seems to have been dis- 
continued. In fact several of our manufacturers are now preparing to- 
mato catsup without the use of any chemical preservative. 

Inasmuch as the tomato ripens during a very short season and the 
facilities for taking care of this enormous crop are limited, the manu- 
facturers have been accustomed to prepare the pulp and set it aside until 
they are ready to manufacture it into catsup. Formerly it was customary 
to add a cheftiical preservative to keep this pulp in a sweet condition. 
In increasing numbers the manufacturers are finding that proper sterili- 
zation and packing are sufficient to keep the pulp sweet and wholesome^ 
Jn other words they are finding that the chemical preservative is un- 
necessary. The difficulties attendant on keeping in wholesome condition 
the catsup manufactured from this pulp, until it is delivered to the con- 
sumer, have been likewise overcome by using a smaller bottle and thor- 
oughly sterilizing. The product thus delivered to the consumer is neces- 
sarily more subject to fermentation after the bottle is opened than 
one containing a chemical preservative. If the bottle is corked and 
dn a cool place when not in use it will keep much longer than when 
left uncorked.* 

Catsups manufactured without the use of a preservative are more 
expensive than those containing preservative. The consumer should be 
careful to read all the label and to read the neck band on the bottle, 
if there is one, to ascertain whether or not a preservative has been 
used. 

ARTIFICIAL COLOR IN CATSUP. 

The cheaper grades of catsup are frequently colored with coal tar 
dye. The presence of added color is particularly reprehensible because 
it permits of the use of unripe or unsound tomatoes, and of pumpkin 
or other foreign pulp and starch. These last named substances cheapen 
and depreciate the value and flavor of the article. Products are now 
on the market plainly labeled as containing all of the above adulterants 
as well as saccharine, which is used instead of sugar. Formerly this 



" See also Bulletin No. 119, Bureau of Chemistry, U. S Department of Agriculture. 
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same class of goods was sold as tomato catsup without any notification 
to the consumer that it had been cheapened in these ways. Those who 
will be satisfied with such articles are deserving of sympathy. 

Samples of "Catsup^^ examined this year bore the word "Catsup'^ 
in large type with the following statement of ingredients in anall type : 

Tomatoes; Apple Juice; Vinegar; Spices; Flour; Artificial Color; 1/10 of 
1% Benzoate of Soda; Saccharin. 

Of these eight ingredients only three are ingredients of catsup. The 
other five are -all added adulterants. The apple juice prepared from 
skins and cores of apples makes a cheap filling with a fruity flavor; 
the flour makes a paste with the moisture present and facilitates the 
sale of water as catsup. The presence of apple juice and flour is con- 
cealed by the addition of artificial color and the product is further 
cheapened by the addition of saccharine, a substance having no food 
value and which is fifteen or more times cheaper than an amount of 
sugar of the same sweetening power. 

LABELING. 

The addition of any of those foreign substances must be indicated 
on the label immediately following the name of the product in letters 
at least one-quarter as large as those used in naming the product. See 
Eule 20. 
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Cereals and Cereal Products. 

Twenty-eight samples of cereals and cereal products were examined in 
the laboratory in the past year, twenty-two being legal and six illegal. 

Some manufacturers of self -rising buckwheat flour have unintention- 
ally adulterated their goods by mixing commercial baking powder with 
their flour. As baking powders contain corn starch or some other starch 
as a filler, the resulting mixture of flour and baking powder is adul- 
terated with this starch. If the manufacturer would mix his own baking 
powder chemicals, or order his baking powder made up with buckwheat 
flour instead of with corn starch, this objection to his product would 
be removed. 

Most manufacturers of self-rising buckwheat flour mix their own self- 
rising ingredients. These manufacturers must exercise care that these 
ingredients are free from adulteration. Acid phosphate dealers have in 
the past added corn starch to this product and have not notified the man- 
ufacturer of foods to whom they sold it of this fact. Acid phosphate, 
when sold for use as an ingredient in food, is itself a food under the 
Illinois law and must be truthfully labeled or branded and as free 
from adulteration as any other article of food. This broad definition 
of food in the Illinois law protects the manufacturers of food in the pur- 
chase of his ingredients and frees him from the danger of unintention- 
ally adulterating the products he manufactures. 

GLUTEN FLOUR AND BREAD. 

Gluten flour which is of a particular dietetic value in the treatment of 
diabetes, due to the small content of starch, is made from ordinary wheat 
flour by removing, through washing or other means, a large percentage 
of the starch. In this way a product is obtained which is very rich in 
nitrogenous matters and may contain as high as 85 per cent of these 
substances, the amount depending upon the completeness of the washing 
or removal of the starch. 

The standard promulgated by the Secretary of Agriculture for gluten 
flour requires a protein content of not less than 30 per cent and a 
moisture content not to exceed 10 per cent. Many so called gluten 
flours on the market meet the requirements of this standard, various 
brands containing from 35 per cent to 75 per cent of protein, while others 
are nothing more than straight wheat flour with a high protein content, 
having none of the starch removed. Such a straight wheat flour neces- 
sarily falls below the requirements of the standard above mentioned and 
seldom contains over 16 per cent of protein. It is of no more value to 
the person suffering from diabetes than other flours, inasmuch as the 
starch content is practically the same. 

Those desiring to obtain a gluten flour as free as possible from starch 
and are unable to procure the same on the market, may prepare the same 
by the following simple operation : 

Mlake a rather stiff dough of any good flour and aUow it to stand fifteen 
or twenty miniites. This should then be kneaded under water. This can 
best be done by placing the dough in a muslin bag and washing under 
running water. The muilin Is sufficiently loosely woven so as to allow the 
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starch to pass through as the dough is kneaded and to be washed away by 
the running water while the gluten is retained within the bag. To remove 
practically all the starch the washing and kneading should be continued un- 
til the wash water remains clear or shows very little turbidity. The moist 
gluten may then be put in pans and baked without the addition of other 
ingredients, or may be prepared according to various recipes to be found' in 
cook books. ^ 

The price charged for these gluten flours is much in excess of fhp'se 
flours which have been prepared directly and simply by the ordinary 
milling processes, and the sale of any flour as gluten flour which has not 
been subjected to special processes to remove the starch is a fraud per- 
petrated directly against those suffering from disease, inasmuch as it 
furnishes those seeking food which will not cause an aggravation of their 
ailments, with a food containing starch which is poisonous to, their 
systems. 

I would, therefore, recommend that the inspectors be directed to take 
samples of this class of foods during the coming year to such an extent 
that this market may be cleared of all frauds. I would also recommend 
that the legitimate manufacturers state on their packages the protein 
content; as a high protein content indicates a relative absence of starch 
and an increase of value to the consumer. 

FLOUR. 

The government standard for flour is as follows : 

Flour is the fine, sound product made by bolting wheat meal, and contains 
not more than thirteen and one-half (13.5) per cent of moisture, not less 
than one and twenty-five hundredths (1.25) per cent of nitrogen, not more 
than one (1.0) per cent of ash, and not more than fifty-hundredths (0.50) 
per cent of fibre. 

Flour, in the broader sense of the word, is the finely ground substance 
obtained from any cereal. The unqualified term "flour'^ has, through 
usage, come to mean the finely ground and bolted substance of wheat. 
Other flours are always designated by the names of the particular cereal 
from which they are made, such as rye flour, buckwheat flour, etc., also, 
the unbolted flour of wheat is qualified by either the term "graham^^ or 
"entire wheat.^^ Of these two flours, Wiley has the following to say: 

Oraham Flour — This term was originally applied to the coarse, unbolted 
flour which was made by grinding the whole wheat. Most of the fiours, how- 
ever, which are sold nowadays as graham flours are produced by a more or 
less perfect bolting process. 

Entire Wheat Flour — This name would naturally carry the idea of a flour 
corresponding to the graham flour above mentioned. It is, however, a mis- 
named trademark for a flour produced in a special manner which consists 
in the removal of the outer or purely branny covering of the grain. 

The old-fashioned method of milling wheat, that of grinding between 
stones and bolting the resultant meal has been almost entirely replaced 
by the modem method of grinding by metal rollers. In the improved 
process, the wheat is subjected to repeated siftings and grinding, with 
the result that it is possible to obtain as many as ten separate grades of 
flour. In general about seventy (70) per cent to seventy-five (75) per 
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cent of the weight of the wheat is obtained as merchantable flour. Wiley 
gives the following table which shows the percentage of the different 
products of milling. 

PEE CENT. 

Merchantable Flour 75.87 

Bran 17.64 

Shorts 3.79 

Screenings 1.93 

Waste 0.77 

These percentages are, of course, open to considerable variation, de- 
pending upon the methods used in the particular mill in question. The 
above table shows that it requires about two hundred and fifty-eight 
(258) pounds of wheat to make a barrel of flour which weighs one 
hundred and ninety-six (196) pounds. 

Flour is divided into three general classes or grades, viz: patent, 
straight, and clear. A straight, strictly speaking, includes the whole 
of the merchantable flour. As put on the market, a flour is usually 
designated as being a ninety-eight (98) per cent or ninety-flve (95) 
per cent straight, meaning that, in the cases cited, two (2) per cent 
and five (5) per cent respectively, of low grade or "red dog'^ has been 
removed. A patent is the highest grade of flour and usually comprises 
from forty (40) per cent to seventy (70) per cent of the straight. A 
forty (40) per cent patent would be of a higher grade than a seventy 
(70) per cent patent. A clear is the lowest grade and is the flour left 
after the removal of the patent. Its quality, of course, will depend 
upon the amount of patent taken out. In addition to the above classifi- 
cation, there are many others in commercial use ; in fact, it seems that 
there are almost as many as there are mills. Straight and clear flours 
are seldom put on the market labeled as such, but are usually designated 
as "family," ^^akers," ^^lended," or simply by some fanciful name. 

The commercial value of a flour depends largely on its color and 
texture, and on the quali^ and quantity of its gluten. Gluten is a 
tenacious, sticky, somewhat elastic substance which acts as a binder for 
the starch of the flour. It is due to it alone that dough has the power 
of rising under the action pf yeast or other gas producing agents. Hence, 
the gluten is the most important factor in determining the bread mak- 
ing qualities of a flour. Both the quality and quantity of gluten vary 
largely in the different varieties of wheat, and in wheat grown in differ- 
ent localities, and under different climatic conditions, and also in the 
different grades of flour made from the same wheat. The gluten of 
flour may vary from six (6) per cent to sixteen (16) or seventeen (17) 
per cent, due to the reasons stated above ; hence, it is quite apparent 
that there can be no definite limits established for the three general 
classes: patent, straight, and clear. However, con>sidering the three 
grades from the same wheat, there is usually a more or less uniform 
increase from the patent to the clear. For example, if a patent has 
ten (10) per cent gluten, the straight would probably run about twelve 
(12) per cent and the clear fourteen (14) per cent. But, this is not 
always the case, and the patent may have as much or more gluten than 
the clear. 
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The quality and quantity of gluten determine the water absorbing 
power of a flour. This may be greater in a clear flour than in its corre- 
sponding patent, while again the reverse may be the case. The ideal 
flour for bread making is one which contains sufficient gluten, and of 
such a quality, as to make a porous and spongy loaf, but not one whose 
gluten permits an excessive amount of water to be incorporated in the 
loaf itself. The gluten is the principle means of distinguishing between 
a hard and a soft wheat flour. The latter contains considerably less 
gluten than the former. A soft wheat patent usually contains 6 or 7 
per cent gluten, while a corresponding hard wheat patent will run 9 
or 10 per cent. 

The mineral constituents of flour aside from their dietetic value, are 
important to a certain extent, in determining the grade of the flour. 
The ash consists almost entirely of salts of phosphoric acid, the greater 
part being potassium phosphate with smaller amounts of magnesium 
and calcium phosphates. Here again no definite limits can be set for 
the three general grades of flour. Good patents should not contain 
much over 0.40 per cent and may run as low as 0.20 per cent. Straights 
will vary between 0.45 per cent and 0.65 per cent, depending upon the 
amount of low grade removed. Clear will run from 0.60 per cent to 1.00 
per cent, depending upon the amount of patent taken out. 

BLEACHED FLOUR. 

The bleaching of flour with oxides of nitrogen has been practiced in 
this country for less than six years. Several questions at once suggest 
themselves with reference to this process. What are these oxides of 
nitrogen ? Are they harmful ? Do they stay in the flour and the bread ? 
Do they hurt the flour, etc. ? 

THE OXIDES OF NITROGEN. 

There are five oxides of nitrogen. Nitrous oxide or laughing gas and 
nitric pentoxide are not considered as present in the mixture that acts 
on the flour. Whether nitric oxide, nitrogen trioxide, and nitric perox- 
ide are all present in the bleaching mixture has not been determined. 
In the discussion with reference to the mixture used the general term 
"oxides of nitrogen'^ has been most generally used, with an occasional 
reference to nitric oxide and nitric peroxide. Nitric oxide may be pro- 
duced by allowing nitric acid to act on a metal such as copper (small 
quantities of laughing gas are also produced).. This nitric oxide is a 
colorless gas and unites with a limited quantity of the oxygen of the air 
forming nitrogen trioxide. With larger quantities of air nitric peroxide 
is formed. Chemical methods for the production of oxides of nitrogen 
for bleaching flour have been used, but the method in general use today 
is the action of a flaming discharge of electricity on air. Air is a mix- 
ture of gases consisting principally of nitrogen and oxygen. The flam- 
ing discharge of electricity causes small quantities of nitrogen to unite 
chemically with the oxygen. Whichever of the three oxides under dis- 
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cushion is primarily formed, the end product must consist principally 
of nitrogen peroxide since the oxygen of the air present would at once 
unite with the lower ^xides. 

PROPERTIES OF NITROGEN PEROXIDE. 

At room temperature, nitrogen peroxide is a mixture of NO2 and 
N2O4. This mixture is of a reddish brown color. This gas is extremely 
corrosive in its action on the mucous membrane and colors the skin 
yellow. It gives up half of its oxygen very readily to many substances 
which are unable to take the oxygen directly from the air, and is itself 
changed to nitric oxide, N 0. This in turn takes more oxygen from the 
air present and is reconverted into nitrogen peroxide. Nitrogen perox- 
ide unites with cold water forming nitrous acid and nitric acid. Nitrous 
acid even in equeous solution is very easily decomposed. In the process 
of bleaching flour by this method, substances are present which readily 
take oxygen from nitrogen peroxide. Moisture is also present. In look- 
ing for possible chemical changes in the flour, both the action of nitro- 
gen peroxide and the action of its products above named must be taken 
into consideration. 

POISONOUS SUBSTANCES. 

Every one of these substances is an injurious substance (nitric oxide is 
changed by the air or oxygen to a higher oxide). I was present at 
that portion of the hearing held by the secretary of agriculture and 
the Board of Food and Drug Inspection at Washington, Nov. 18, 1908, 
in which those favoring the bleaching of flour presented their views. 
No testimony whatever was presented to show that the oxides of 
nitrogen were not injurious substances. The claim was made, how- 
ever, that minute quantities diluted with other substances were not 
harmful. Professor Shepherd in a paper read before the State and 
National Food and Dairy Departments at Mackinac in August, 1908, 
has shown that nitrous acid when present in amounts equal to the 
nitrite reacting material in many bleached flours retards digestion.* In 
conclusion he states "The addition of nitrous acid to flour is not only 
useless, it is dangerous. Old and young, strong and weak, well and sick, 
all depend upon bread and they should have it without any poisonous 
chemicals. It is not contended here that bleached flour carries nitrous 
acid in toxic doses, but it is contended that there is sufficient nitrite 
present to retard digestion, and to make it a constant menace to health. 
Such things beget indigestion and a host of minor ills that tend to sap 
the vital energies of the consumer and render him an easy prey to preva- 
lent diseases and epidemics. Nitrous acid is a vicious antiseptic and 
any course of reasoning that will permit its use will also permit the use 
of any or all the other antiseptics known." 



♦Food Law BuUetin, Vol. 3, No. 19. 
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Professor Ladd in Bulletin No. 9, Agricultural Experiment Station 
N. D., sums up the evidence presented by him before the secretary of 
agriculture and the Board of Food and Drug Inspection, as follows : 

I. That nitrous and nitric acid are two of the constituents formed from 
the bleaching of flour with nitrogen peroxide. 

II. That nitrites and nitrates, or nitrite and nitrate reacting material are 
among the products formed in the flour. 

III. That bread as baked at home by the domestic method will contain 
from one-third to one-half of the nitrite reacting material found in the flour. 

IV. Oil properly extracted and purified from unbleached patent flour con- 
tains no nitrogen. 

V. Oil extracted from bleached flour and purlfled by the same methods 
gives a strong reaction for nitrogen, thus, conflrming the statement made by 
Lewkowitsch. 

VI. Oils from unbleached flours have an iodine absorption number (Hanus* 
method) of 101 or more, while the iodine absorption number for oils from 
bleached flours, when properly purified, w^ill have a lower iodine number in 
proportion to the amount of bleaching. 

VII. The difference in the iodine number and the difference in the nitro- 
gen content of the oils show that the bleaching agent has acted upon the fat 
of the fiour. 

VIII. Flours aged for nine months showed no reduction in iodine number, 
while the same flour bleached and aged for the same length of time showed 
a reduction of 17 1/10 points, indicating that the artiflcial bleaching is not 
the same as the natural aging of flours. 

IX. The proportion of nitrates in the bread increase as the nitrites de- 
crease. 

X. The method of baking will determine to what extent the nitrites are 
changed or eliminated in the bread. 

XI. Artiflcial digestion experiments with pepsin solutions show that the 
gluten from the unbleached flour was digested in four hours and fifty-seven 
minutes; while, under the same conditions the gluten from the bleached flour 
was digested in eight hours and forty minutes. 

XII. The baked gluten from bleached and unbleached flours showed sim- 
ilar variations but not so wide, the time of digestion being much less; the 
same is true for the bread made from such flours. 

XIII. In pancreatic digestion the glutens digested in 3.19 hours from 
bleached flour, and in 2.31 from unbleached flour. The time of digestion in 
pancreatic solutions of the baked gluten and of the bread was in favor of 
the unbleached product. 

XIV. The experiments made with the keeping quality of bread made from 
bleached and unbleached flour demonstrated the antiseptic effect of the 
bleaching agent. 

XV. It has been demonstrated that when the diazo or like action took 
place, the acid acted upon the gluten 'of the flour changing its composition 
so that nitrogen gas was given off when the flour was treated with an acid. 

XVI. The fact that the Xanthoproteic reaction takes place demon tsrates 
further that the bleaching agent has acted upon the gluten or the protein 
of the flour. 

The results of work on bleached and unbleached flour by Winton and 
by Mitchell have not yet been published, but each testified after exten- 
sive investigations that the bleaching of flour by the oxides of nitrogen 
injures the flour. 

Opinion of James Wii^on, Secretary of Agriculture — Food Inspection De- 
cision 100 — Bleached Flour. 

Flour bleached with nitrogen peroxide, as affected by the food and drugs 
act of June 30, 1906, has been made the subject of a careful investigation ex- 
tending over several months. 
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A public hearing on this subject was held by the Secretary of Agriculture 
and the board of food and drug inspection, beginning November 18, 1908, 
and continuing five days. At this hearing those who favored the bleaching 
process and those who opposed it were given equal opportunities to be heard. 

It is my opinion, based upon all the testimony given at the hearing, upon 
the reports of those who have investigated the subject, upon the literature, 
and upon the unanimous opinion of the board of food and drug inspection, 
that flour bleached by nitrogen peroxide is an adulterated product under the 
food and drugs act of June 30, 1906; that the character of the adulteration 
is such that no statement upon the label will bring bleached flour within 
the law; and that such flour can not legally be made or sold in the District 
of Columbia or in the territories; or.be transported or sold in interstate com- 
merce; or be transported or sold in foreign commerce except under that por- 
tion of section 2 of the law which reads: 

♦ ♦ ♦ Provided, That no article shall be deemed misbranded or adulter- 
ated within the provision of this act when intended for export to any foreign 
country and prepared or packed according to the specifications or directions 
of the foreign purchaser, when no substance is used in the preparation or 
packing thereof in conflict with the laws of the foreign country to which said 
article is intended to be shipped. ♦ ♦ ♦ 

In view of the extent of the bleaching process and of the immense quantity 
of bleached flour now on hand or in process of manufacture, no prosecutions 
will be recommended by this department for manufacture and sale thereof 
in the District of Columbia or the territories or for transportation or sale In 
interstate or foreign commerce, for a period of six months from the. date 
hereof. James WiIiSon, 

Secretary of Agriculture, 

Washington, D. C, December 9, 1909. 

The Federal law and State law are practically the same as applied 
to bleached flour. 

*I would recommend that action along the same lines as those con- 
templated by the Secretary of Agriculture be takeh in this State by this 
department. 



* See Bulletin No 15, this report. 
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Confections. 

Seventy-three samples of confectionery wer^ examined in 1910 and 
twenty-three were found to be illegal. 

The confectioner should use only those colors permitted by the federal 
regulations and to be on the safe side should purchase them only from 
responsible firms under guarantee. 

Confections are saccharine products consisting chiefly of sugar with 
or without a distinctive flavor and added color. In as much as confec- 
tions, or that class of confections known as candy, are a purely artificial 
product, they can not be considered adulterated because a coloring 
matter is used, if the coloring matter is harmless and used only for col- 
oring purposes. For example, in the case of the so-called ^^ard goods'* 
certain colors have come to represent definite flavors, as in the familiar 
red and white peppermint sticks. In as much as these colors in no way 
imitate any natural source of the flavor, no deception is practiced by 
their use. If, however, the color is used to imitate a natural fruit tint 
in candies where the fruit itself can be used in their preparation, this 
fact should be plainly stated on the label. For example, in a "rasp- 
berry chocolate cream*' the color of the "cream" should be derived only 
from the color of the raspberry fruit which is ground and mixed with the 
"cream.** If the flavor and color be artificial, the label should plainly 
state this fact. 

At the present time there is very little adulteration of candy. The 
use of mineral fillers has been entirely discontinued, as is also largely 
true of the use of mineral colors. There are, however, several forms 
of substitution which, while not harmful to the consumer, tend to 
cheapen the product and increase the profit of the unscrupulous manu- 
facturer. Chief among these has been the adulteration of the chocolate 
coatings with imitation cocoa butter. (This matter is at present being 
investigated in the laboratory), and the substitution of starches for the 
gums which should be used in gum drops, etc. The manufacturer of 
confectionery today represents an enormous industry. Of late years 
the consumption of candy has been constantly increasing, due in part to 
an increased recognition of its value as a wholesome article of food. 
Formerly candy was little eaten by adults and not nearly as constantly 
by children as now. Thus it is in the last few years we have seen the 
enormous development of the chocolate industry. 

Children will not buy expensive goods but will insist upon getting 
as much as possible for their money. The candy they get is consequently 
made from the cheapest candy making ingredients. This candy, i. e., 
'Tiard goods" consists principally of glucose with cane sugar as the 
sweetener. Starch paste and gums are used to give a 'T)ody'* to the 
soft candies, and artificial colors and flavors are used in great variety. 
Deleterious substances are practically never present in this kind of 
candy except where a questionable dye is used or where a flavor such 
as "peaches" contains benzaldehyde or its derivatives. These are sub- 
stances which are present in very minute quantities in the finished can- 
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dies, and sickness results generally only after eating large quantities. 
The acid flavors used are almost sure to cause a "sour stomach" with 
consequent remorse, when much is eaten. 

The more expensive candies, i; e., the chocolate coated and "cream" 
goods are in general made of the very best sugar and condensed milk or 
cream. They are pure except when the chocolate coating is adulter- 
ated. Very little artificial color is used in these goods, and practically 
no glucose. When glucose is used it is used in small amount and solely 
to prevent crystallization of the cane sugar which, in a way, spoils the 
appearance, and thus prevents the sale of the goods. 

NOTICE TO RETAILERS. 

Candy, if it contains fruit and nuts, must be carefully protected from 
insects and insanitary conditions. All candies should be protected from 
exposure to dust and flies, otherwise they quickly become insanitary and 
unwholesome. 

TO THE HOUSEWIFE. 

Glucose is a wholesome product made in this country entirely from 
com starch. It has about the same nutritive value. as cane sugar and is 
much cheaper. The idea that glucose is made from glue is entirely 
false. One may tell something about the composition of a candy by 
putting some of the candy in water and stirring it; if it dissolves in a 
short time it is cane sugar or glucose candy; if not, it contains a starch 
which will settle to the bottom of the vessel, or a gum which will swell. 
The starch will turn very dark in color if a drop qf an iodine solution 
is added. The duller colors in the candies are generally vegetable qolors. 
The brighter and deeper colored candies frequently contain aniline qolors. 
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Cream. 

During the past year ninety-one samples of cream were tested in the 
Laboratory; seventy-nine of these were found to be legal and twelve 
illegal. 

As food commissioner of this State you called the attention of the 
mayor of every city in the State of over 5,000 inhabitants to the new 
law's requirements in regard to milk fat in credm. You urged that city 
ordinances be enacted that would be the same as the State law with 
reference to this article. You called attention to the fact that a city 
could not legalize the sale of cream containing a smaller amount of 
milk fat than required by the State law (18 per cent), and that igno- 
rance of this fact on the part of the cream dealer who thought that in 
complying with the city ordinance they were free from the State law, 
would lead to violation of the State law an^ subsequent prosecutions. 
The number of illegal, creams collected in one town, together with the 
facts brought out at the hearings, seem to show that your communication 
had been disregarded in more than one case. 

CAUTION TO DEALERS. 

Dealers who use a separator or the hand skimming method for pro- 
ducing cream should test it with a Babcock machine to be sure that it is 
standard. The price of such a machine with all the necessary apparatus 
for testing is described under "Milk" in this report. 

ILLEGAL CREAM. 



No. 


Dealer. 


Address. 


Per 
cent 
fat. 


Remarks. 


2466 


Union Dairy 


East St. Louis 


16.5 

14.5 

17.25 

15.5 

16.0 

13.5 

13.5 

17.0 

16.0 

16.5 

17.5 

17.5 


Below standard in fat 


2470 


G.E.Gillen 


..do 


do 


2503 


Venetian Lunch Room 


Chicago 


..do. . . 


2515 


Chris Volpp 


Elgin 


do 


2582 


JohnWilk 


Gfuesburg 


do 


2749 


A. B. Nokes & Son 


Springfield 


do 


2757 


Vohiey Vanderoook 


do 


do 


2786 


C. A. Branthover 


Rockford 


do 


2801 


A. R.Nelson 


do ... 


do 


2825 


Arvid Erickson 


..do 


do 


, 2850 


Axel W.Nelson 


do .. 


do 


2855 


Standard Dairy 


..do 


do 
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Milk.* 

Milk is the fresh, clean, lacteal secfetion obtained by the complete 
milking of one or more healthy cows, and contains not less than eight 
and one-half (8.5) per cent of solids not fat and not less than 3 per 
cent of milk fat. 

The principal ways in which milk is adulterated are: (a) By adding 
water; (b) by skimming; (c) by adding a preservative. 

ADULTERATIOlSr WITH WATER. . 

- This has been very extensively practiced during the. past year. . 

The addition of water to milk is viewed by most people as simply a 
fraudulent action of such a frivolous nature as to make it a proper sub-, 
ject for cartoons in our comic papers. The matter would be presented 
more nearly in its proper and truly criminal light if those pictures con- 
tained indications of the presence of the disease bacteria in the water as 
it flows from the barnyard pump. 

The practice of adding water to milk is not only fraudulent, but is 
as dangerous to the health of the consumer as the practice of adding 
embalming fluid, formaldehyde. Sewage and the germs of contagious 
disease find their way into the streams, lakes and surface wells so easily 
that the State has found it necessary to employ a State Water Survey 
to safeguard the health of the people. Most of the cities of our State 
have the water supply examined daily. In spite of this public recogni- 
tion of the grave dangers that are to be guarded against with reference 
to the potable waters of the State, some farmers and milk dealers add 
water to their milk. Tl^ey do not add the water, samples of which are 
examined daily by the bacteriologist, but they take the water from' the 
shallow barnyard Well, into which the germs of typhoid and other dis- 
eases can so easily enter. Typhoid genris are present in the huinan 
system for months after the external signs of the disease have i dis- 
appeared. These germ^ are then present in the excreta of the body 
and often find their way into sources of water supply. The disease germs 
multiply many times faster in milk than in water, so that the consumer 
of the milk a few jiours ^fter the water has been added is in many times 
greater danger th^n the person who drinks the water itself. Careless- 
ness in handling milk, resulting in contamination with water, is only a 
shade less criminal than adding it intentionally, as the resulting danger 
to the health of the consumer is the same. The greatest possible cleanli- 
ness and care must be exercised in keeping milk free from contamination. 

Effect on the Constants of Milk. 

The addition of water to milk reduces the percentage of all the other 
constituents, such as fat and solids not fat, but does not change the 
ratios of these constituents to each other. Thus in the table of analyses 
which follow in cases where the solids not fat are below the legal require- 
ment, this fact points to the addition of water to the original milk. 



* See BuUetins Nos. 1, 10 and 21. 
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Water is not as heavy as milk, therefore when water is added the specific 
gravity of the milk is lowered as well as the percentage of fat and milk 
solids. The average specific gravity. of normal milk at 60° F. is about 
1.031, and milk which shows a gravity of much less than this figure is 
at once regarded as suspicious. Watered milk generally has a specific 
gravity ranging from 1.020 to 1.029, depending on the amount of water 
added. The last two figures of the specific gravity taken as a whole 
number give the lactometer reading. 

ADULTERATION BY SKIMMING. 

This has been practiced to a great extent during the past year. 

The removal of milk fat by skimming slightly increases the percentage 
of all the other constituents and greatly decreases the ratio of the fat 
to the other constituents such as proteids and solids not fat. 

The specific gravity of milk is also changed by skimming milk. The 
specific gravity of milk fat at 60° F. is about 0.905, so when the cream 
which contains the milk fat is removed, the gravity of the skimmed 
milk becomes greater. Skimmed milk generally has a specific gravity of 
from 1.033 to 1.036. Milk is sometimes skimmed and then watered 
enough to bring the specific gravity down to that of normal milk. This 
might deceive one who used only a lacometer to test the milk, but the 
specific gravity in connection with determination of fat and solids not 
fat is generally sufficient to show that the milk has been adulterated. 

BOARDS OF HEALTH. 

This department is prepared to render all the assistance in its power 
to boards of health in controlling the milk supply within their juris- 
diction. Methods of analysis will be explained and taught in this 
laboratory to any health officer who desires instructions. The following 
remarks addressed to the milk dealer in regard to the cost of apparatus 
and methods of analysis will also be helpful to boards of health who 
have not yet taken up this matter. 

THE MILK DEALER CAN PROTECT HIS CUSTOMERS. 

The retail milk dealer must protect his customers against watered and 
skimmed milk if he himself expects to escape prosecution. The public 
has a right to expect more of a "milkman^' than of an automaton that 
takes away an empty bottle and leaves a full one. 

The public rightly demands that the dealer shall use some discretion 
in the purchase of the article he sells. Most milk dealers make no 
attempt to determine the quality or purity of the milk they buy; they 
do not know how; they have never made any efforts to learn; or they 
think the apparatus required is too expensive. Any one can learn to 
determine the fat and the specific gravity and to figure the solids not 
fat. He can learn in one hour. The whole apparatus can be bought for 
six dollars and fifty cents ($6.50). The milk can be tested in fifteen 
minutes; 
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The four bottle outfit comprises the following : 
One 4-bottle Babcock tester. 
Three Babcock full milk test bottles. 
Two cream test bottles. 
One Pipette, graduated for cream or milk. 
One test bottle brush. 
One acid measure. 
One small Quevenne's lactometer. 
One glass thermometer. 
One bottle of testing acid. 

One copy "Milk and Cream Testing" with full directions and table for 
computing butter yield from the per cent fat as shown by Babcock test. 

The two bottle outfit costs fifty cents less. 

A dealer who will accept adulterated milk when he can protect him- 
self at such a small expenditure of time and money, deserves no sym- 
pathy when brought before a jury. 

Tables No. 1 and 2, which follow, will enable the dealer to calculate 
the solids not fat very closely. The milk must be thoroughly mixed just 
before beginning the test. Before determining the per cent of fat in the 
milk, the lactometer reading is taken, the temperature of the milk being 
determined at the same time. Then by means of Table No. 1, the lacto- 
meter reading at 60° F. is found. 

If the fat is found to be 3.4 per cent and the hydrometer reading is 
thirty-two at the temperature 70° F., we proceed as follows : 

Find in the left hand column of Table No. 1 the temperature of the 
milk, then follow the line horizontally to the right until the column is 
reached under the lactometer reading. The figure there found is the 
lactometer reading at 60° F. In the above case this is 33.4. To find 
the solids not fat: Find in the left hand column of Table No. 2 the per 
cent of fat in the milk, then follow the line horizontally to the right 
until the column is reached under the lactometer reading at 60° F. (the 
fraxitional part 0.4 being set aside). In the above case this is found 
to be 8.94. The fractional digit must be multiplied by 0.025 and added 
to the number found in the above table. In the case taken this would 
be 0.025 times 4 equal 0.1, which added to 8.94 gives 9.04, the per cent 
solids not fat. 

PRESERVATIVES IN MILK. 

The use of preservatives in milk is in direct violation of the law, and 
very few milk dealers in the State used them this past year. This may 
be due to several causes: (1st) Many milk dealers have been convicted 
and fined during the past two years for the use of preservatives; (2d) 
it is now against the State law to sell or offer for sale any compound 
or mixture intended for use as a preservative of milk or cream, and thus 
it is more difficult for the dairymen to procure the chemicals. 

No matter what the cause, it is very gratifying to see that the use of 
preservatives in this State has so nearly ceased, for it is a certain fact 
that the use of milk containing these harmful chemicals is especially 
dangerous to infants and invalids. For this reason the commission has 
been very active in suppressing the practice of artificially preserving 
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milk. In 1906 there were thirty-four samples of milk analyzed which 
contained formaldehyde. In 1907 only five cases were found, and in 
1908 only two, in 1909 only two, in 1910 none and in 1911-none. 

The ordinary preservatives used contain formaldehyde, borax or bor- 
acic acid. These preservatives are easily detected. In the test for 
formaldehyde, about 15 c. c. of milk is placed in a test tube with an 
equal amount of strong hydrochloric acid and a drop of ferric chloride. 
This mixture is gently heated and if formaldehyde is preifeent a purple 
coloration is produced. Those having a Babcock machine may make the 
test for formaldehyde at the same time they test for fat. If a few drops 
of iron chloride are added to the sulphuric acid used for testing milk a 
purple coloration will be produced in the Babcock milk bottle in the milk 
at its juncture with the sulphuric acid, after standing two or three 
minutes, in case formaldehyde is present in the milk. 

To test for borax or boracic acid, the milk is made alkaline with 
barium hydroxide and after evaporating to dryness is burned to an ash. 
The ash is boiled with a little water and made acid with hydrochloric 
acid and a strip of turmeric-paper dipped in the mixture. If the borax 
or boracic acid is present the strip of paper turns pink in the drying. 

CAUTION. 

Milk dealers sometimes use washing powders which contain these pre- 
servatives to clean their cans. Unless the can is well rinsed with hot 
water after the use of these mixtures, some of the preservatives may find 
its way into the milk and thus make the dealer liable to prosecution. 

ANALYSES. 

During the past year 734 samples of milk were examined in this labo- 
ratory. Six hundred and forty-four of these were found to be legal 
and ninety were illegal. 

CITY BOARDS OF HEALTH NOT ACTIVE. 

This suggests that the board of health in our cities are in many 
cases not actively fighting this form of adulteration. During the past 
two years several boards of health have visited this laboratory to receive 
assistance as to methods of testing milk. Every assistance in our power 
has been given them. The tables and other information given under 
the heading, "The milk dealer can protect his customers," together with 
the other parts of this report,' will, it is hoped, present the matter as 
being simple enough to arouse the interest of many boards of health 
who have heretofore not been active in the milk crusade. 

ADULTERATION WITH CALCIUM SUCRATE. 

Under the name of "Viscogen," calcium sucrate is being sold in the 
State in violation of section 22 of our State Food Law, which reads as 
follows : 

Section 22. Sale of preservatives prohibited.] No person, firm or cor- 
poration shall manufacture for sale, advertise, offer or expos^for sal£, or 
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sell, any mixture or compound intended for use as a preservative or other 
adulterant of milk, cream, butter or cheese, nor shall he manufacture for sale, 
advertise, Qffer or expose for sale, or sell any unwholesome or injurious 
preservative or any mixture or compound thereof intended as a preservative 
of any food: Provided, however, that this section shall not apply to pure 
salt added to butter and cheese. 

Not only does the law prohibit the sale of milk or cream containing 
this substance, but tiie section above quoted prohibits the sale or the 
advertisement for sale of the substance itself for this purpose.* 

DIRTY MILK. 

An examination of many bottles of milk delivered to customers shows 
a sediment in the bottom of the bottles. Unclean milk of this kind is 
a menace to the public health and I would recommend that samples of 
milk be collected, in the original packages during the coming year for 
the purpose of determining the cleanliness of the article. Any con- 
sumer who, on examining the bottom of the bottle finds a sediment in 
the milk should, in self -protection, change his dealer at once. 

In this connection I would recommend to the milk dealers of the 
State the use of a centrifugal clarifier. By means of such a machine, 
the dust which settles in the milk during the milking, together with the 
fine hairs and other particles of dirt which fall into the milk and which 
cannot be separated by. simple filtration methods, can be removed. 



* The detection of Sucrose (Calcium Sucrate) with especial reference to milk, Z. Nahr-Genuasm, 18 
135. Chemical Abstracts, Vol. 3. No. 24, p. 2988. 
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TABLE NO. 2. 

For Finding Solids not Fat in Miik. 



%lat. 








Lactometer Readings at 60* 


F. 










26 


27 


28 


29 


30 


31 


32 


33 


34 


35 


36 




SoUds not fat. 


.0 


6.50 


6.75 


7.00 


7.25 


7.50 


7.75 


8.00 


8.25 


8.50 


8.75 


9.00 


.1 


6.52 


6.77 


7.02 


7.27 


7.52 


7.77 


8.02 


8.27 


8.52 


8.77 


9.02 


.2 


6.54 


6.79 


7.04 


7.29 


7.64 


7.79 


8.04 


8.29 


8.54 


8.79 


9.04 


.3 


6.56 


6.81 


7.06 


7.31 


7.56 


7.81 


8.06 


8.31 


8.56 


8.81 


9.06 


.4 


6.58 


6.83 


7.08 


7.33 


7.58 


7.83 


8.08 


8.33 


8.58 


8.83 


9.08 


.5 


6.60 


6.86 


7.10 


7.35 


7.60 


7.85 


8.10 


8.35 


8.60 


8.85 


9.10 


.6 


6.62 


6.87 


7.12 


7.37 


7.62 


7.87 


8.12 


8.37 


8.62 


8.87 


9.12 


.7 


6.64 


6.80 


7.14 


7.39 


7.64 


7.80 


8.14 


8.39 


8.64 


8.89 


9.14 


.8 


6.66 


6.91 


7.16 


7.41 


7.66 


7.91 


8.16 


8.41 


8.66 


8.91 


9.16 


.9 


6.68 


6.93 


7.18 


7.43 


7.68 


7.93 


8.18 


8.43 


8.68 


8.93 


9.18 


1.0 


6.70 


6.95 


7.20 


7.45 


7.70 


7.95 


8.20 


8.46 


8.70 


8.95 


9.20 


1.1 


6.72 


6.97 


7.22 


7.47 


7.72 


7.97 


8.22 


8.47 


8.72 


8.97 


9.22 


1.2 


6.74 


6.99 


7.24 


7.49 


7.74 


7.99 


8.24 


8.49 


8.74 


8.99 


9.24 


1.3 


6.76 


7.01 


7.26 


7.51 


7.76 


8.01 


8.26 


8.51 


8.76 


9.01 


9.26 


1.4 


6.78 


7.03 


7.28 


7.53 


7.78 


8.03 


8.28 


8.53 


8.78 


9.03 


9.28 


1.5 


6.80 


7.05 


7.30 


7.66 


7.80 


8.06 


8.30 


8.55 


8.80 


9.05 


9.30 


1.6 


6.82 


7.07 


7.32 


7.57 


7.82 


8.07 


8.32 


8.57 


8.82 


9.07 


9.32 


1.7 


6.84 


7.09 


7.34 


7.69 


7.84 


8.09 


8.34 


8.69 


8.84 


9.09 


9.34 


1.8 


6.86 


7.11 


7.36 


7.61 


7.86 


8.11 


8.36 


8.61 


8.86 


9.11 


9.37 


1.9 


6.88 


7.13 


7.38 


7.63 


7.88 


8.13 


8.38 


8.63 


8.88 


9.13 


9.39 


2.0 


6.90 


7.16 


7.40 


7.66 


7.90 


8.15 


8.40 


8.66 


8.91 


9.16 


9.41 


2.1 


6.92 


7.17 


7.42 


7.67 


7.92 


8.17 


8.42 


8.68 


8.93 


9.18 


9.43 


2.2 


6.94 


7.19 


7.44 


7.60 


7.94 


8.19 


8.44 


8.70 


8.95 


9.20 


9.45 
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6.96 


7.21 


7.46 


7.71 
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7.73 
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8.74 
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9.24 
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7.00 


7.26 


7.60 


7.76 
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8.25 


8.50 


8.76 


9.01 


9.26 
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2.6 


7.02 


7.27 


7.52 


7.77 


8.02 


8.27 


8.52 


8.78 


9.03 


9.28 


9.53 


2.7 


7.04 


7.29 


7.54 


7.79 


8.04 


8.29 


8.64 


8.80 


9.05 


9.30 


9.55 


2.8 


7.06 


7.31 


7.66 


7.81 


8.06 


8.31 


8.57 


8.82 


9.07 


9.32 


9.67 


2.9 


7.08 


7.33 


7.68 


7.83 


8^ 


8.33 


8.69 


8.84 


9.09 


9.34 


9.59 
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7.10 


7.36 


7.60 


7.86 


8.10 


8.36 


8.61 


8. '86 


9.11 


9.36 
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3.1 


7.12 


7.37 


7.62 


7.87 


8.13 


8.38 


8.63 


8.88 


9.13 


9.38 


9.64 


3.2 


7.14 


7.39 


7.64 


7.89 


8.15 


8.40 


8.65 


8.90 


9.15 


9.41 


9.66 


3.3 


7.16 


7.41 


7.66 


7.92 


8.17 


8.42 


8.07 


8.92 


9.18 


9.43 


9.68 


3.4 


7.18 


7.43 


7.60 


7.94 


8.19 


8.44 


8.69 


8.94 


9.20 


9.45 


9.70 


3.5 


7.20 


7.46 


7.71 


7.96 


8.21 


8.46 


8.71 


8.96 


9.22 


9.47 


9.72 


3.6 


7.22 


7.48 


7.73 


7.98 


8.23 


8.48 


8.73 


8.98 


9.24 


9.49 


9.74 


3.7 


7.24 


7.50 


7.76 


8.00 


8.25 


8.60 


8.75 


9.00 


9.26 


9.51 


9.76 


3.8 


7.26 


7.62 


7.77 


8.02 


8.27 


8.62 


8.77 


9.02 


9.28 


9.53 


9.78 


3.9 


7.28 


7.64 


7.79 


8.04 


8.29 


8.64 


8.79 


9.04 


9.30 


9.66 


9.80 


4.0 


7.30 


7.66 


7.81 


8.06 


8.31 


8.56 


8.81 


9.06 


9.32 


9.57 


9.83 


4.1 


7.32 


7.58 


7.83 


8.08 


8.33 


8.58 


8.83 


9.08 


9.34 


9.59 


9.85 


4.2 


7.34 


7.60 


7.85 


8.10 


8.35 


8.60 


8.85 


9.11 


9.36 


9.62 


9.87 


4.3 


7.36 


7.62 


7.87 


8.12 


8.37 


8.62 


8.88 


9.13 


9.38 


9.64 


9.89 


4.4 


7.38 


7.64 


7.89 


8.14 


8.39 


8.64 


8.90 


9.15 


9.40 


9.66 


9.91 


4.5 


7.40 


7.66 


7.91 


8.16 


8.41 


8.66 


8.92 


9.17 


9.42 


9.68 


9.93 


4.6 


7.43 


7.68 


7.93 


8.18 


8.43 


8.68 


8.94 


9.19 


9.44 


9.70 


9.95 


4.7 


7.46 


7.70 


7.95 


8.20 


8.45 


8.70 


8.96 


9.21 


9.46 


9.72 


9.97 


4.8 


7.47 


7.72 


7.97 


8.22 


8.47 


8.72 


8.98 


9.23 


9.48 


9.74 


9.99 


4.9 


7.49 


7.74 


7.99 


8.24 


8.49 


8.74 


9.00 


9.25 


9.50 


9.76 


10.01 


5.0 


7.61 


7.76 


«.01 


8.26 


8.51 


8.76 


9.02 


9.27 


9.52 


9.78 


10.03 


5.1 


7.53 


?:IS 


8.03 


8.28 


8.63 


8.79 


9.04 


9.29 


9.64 


9.80 


10.05 


5.2 


7.BS 


8.06 


8.30 


8.65 


8.81 


9.06 


9.31 


9.56 


9.82 


10.07 


5.3 


7.57 


7.82 


8.07 


8.32 


8.57 


8.83 


9.06 


9.33 


9.58 


9.84 


10.09 


5.4 


7.59 


734 


8.09 


8.34 


8.60 


8.85 


9.10 


9.36 


9.61 


9.86 


10.11 


5.5 


7.61 


7.86 


8.11 


8.36 


8.62 


8.87 


9.12 


9.38 


9.63 


9.88 


10.13 


5.6 


7.63 


7.88 


8.13 


8.39 


8.64 


8.89 


9.16 


9.40 


9.65 


9.90 


10.15 


5.7 


7.65 


7.90 


8.15 


8.41 


8.66 


8.91 


9.17 


9.42 


9.67 


9.92 


10.17 


5.8 


7.67 


7.92 


8.17 


8.43 


8.68 


8.94 


9.19 


9.44 


9.09 


9.94 


10.19 


5.9 


7.69 


7.94 


8.20 


8.46 


8.70 


8.96 


9.21 


9.46 


9.71 


9.96 


10.22 


6.0 


7.71 


7.96 


8.22 


8.47 


8.72 


8.98 


9.23 


9.48 


9.73 


9.98 


10.24 
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ILLEGAL MILKS. 



No. 



Dealer. 



Address. 



Queve- 
nne 
lacto- 
meter 
reading. 



Per 

cent 

of 

fat. 



Per 
cent 
solids 
not 
fat. 



Remark. 



2413 F. D. Kirpatrick 

2415 C. M. Martin 

2420 J. B. Nolan 

2427 Frank Schnuberger 

2428 Simon Burgdorf 

2428 Geo. Grien 

2429 Simon Burgdorf. 

2429 Ed. Smalley 

2430 Ed. Smalley 

2430 Terwische Bros 

2431J. A. Brooks 

2431 Christ. Wisenbom 

2432 Wm. C. Burgtorf 

2433 J. O'Brien 

2434 Wm. Able 

2437 Clem Lubbe 

2438 Chas. Baumgarten 

2439 Christ. Looke 

2440 Bowman Dairy Co 

2442 Bowman Dairy Co 

2444 Bowman Dairy Co 

2446 Bowman Dairy Co 

2447 Bowman Dairy Co .... . 

2448 Venetian Lunch Room. 

2449L. D.Wood 

2462 Gamlm Bros 

2464 Gamlin Bros 

2465 Union Dairy Co 

2467 Union Dairy Co 

2471 John Niederer 

2477 Funcke Bros 

2479 Union Dairy Co 

2482 Union Dairy Co 

2500 Bert Beckman 

2520 W. P. Carbenter 

2533 W. T. Stokes 

2597 Wm. Huchzermier 

2508 Wm. Huchzermier 

2613 L. E. Hayes 

2623 W. E. Lunay 

2624 W. E. Lunay 

2666 Crocker Bros 

2667 Crocker Bros 

2668 Crocker Bros 

2670 Henry Pfafle 

2673 Henry Meyers. 

2675 V. J. Rozenhoetter 

2676 V. J. Rozenhoetter 

2679 J. J. Wagner 

2750 A. B. Nokes & Son 

2765 David E. Giles 

2779 W. A. Danle 

2785 C. A. Branthover 

2707 John Connell 

2888 Wm. Dobler 

2806 Aug. Tessendorf 

2900 Chas. Noll 

2932 Russell Trumpy 

2935 Russell Trumpy 

2936 Russell Trumpy 

Russell Trumpy 

Russell Trumpy 

Russell Trumpy 

Russell Trumpy 

Russell Tnmipy 

Russell Trumpy 

Russell Trumpy 

Russell Trumpy 

Russell Trumpy 



Urbana 

Champaign. 

Urbana 

Quincy 

do. 



Urbana. 

Quincy.. 

Savoy. . . 

. .do 

Quincy.. 

Tolono. . 

Quincy.. 

do 

do.... 



do 

.do 

.do 

.do 

St. Charles. 

Geneva 

Elgin 



2039 
2940 
2041 
2044 
2045 
2046 
2040 



St. Charles... 

Chicago 

Hoopeston... 

E. St. Louis.. 

do. 



.do., 
.do. 
.do. 
.do. 



S. St. Louis.. 

.do 

Slgin 



do 

CentraUa. . 

..do 

Bridgport. 

Olney 

do. 



Quincy... 

do 

do 

do 

do 

do 

do 



do 

Springfield... 

..do 

Jacksonville. . 
Rockford 

do 

Stockton 

Lena 

Stockton 

Or^ngeville.. 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 



25.3 
33.7 
24.3 
26.7 
23.6 
26.4 
23.6 
21.2 
22.3 
24.6 
28.4 
26.7 
24.7 
23.7 
25.0 
30.5 
25.0 
28.3 
27.0 
23».8 
23.8 
30.1 
30.1 
30.1 
20.3 
32.4 
29.2 
32.4 
31.3 
29.2 
26.1 
32.4 
32.4 
28.8 
24.4 
32.6 
35.1 
32.1 
28.0 
21.8 
25.9 
27.5 
25.5 
27.5 
27.8 
28.8 
29.9 
28.8 
29.4 
33.3 
29.3 
34.9 
33.7 
29.5 
34.3 
34.2 
33.6 
31.7 
29.6 
30.8 
30.8 
31.9 
29.8 
27.7 
29.4 
32.5 
32.5 
28.3 
29.5 



2.00 

2.00 

3.00 

4.20 

3.40 

3.60 

3.80 

2.60 

3.20 

4.20 

3.60 

4.00 

3.40 

3.60 

3.30 

3.00 

4.40 

4.00 

3.30 

3.30 

3.30 

3.20 

3.50 

3.60 

4.20 

1.9 

1.40 

2.80 

2.80 

3.60 

2.80 

2.80 

2.80 

3.40 

2.40 

2.80 

2.80 

2.80 

3.20 

3.00 

3.00 

3.40 

3.40 

3.40 

2.20 

3.40 

3.20 

3.50 

3.40 

2.60 



2.00 
2.90 
3.40 
2.80 
2.90 
2.80 
2.60 
2.60 
2.90 
2.70 
2.80 
3.20 
1.60 
3.60 
2.80 
2.80 
3.20 
4.00 



6.68 
8.11 
7.11 
7.75 
6.99 
6.20 
6.35 
7.40 
7.98 
8.24 
7.49 
7.41 
7.43 
8.19 
7.44 
8.26 
7.23 
6.87 
7.48 
8.08 
8.23 
8.40 
8.26 



7.49 



8.29 
7.25 



8.00 
6.46 



7.67 
6.33 
6.86 
7.73 
7.21 
7.93 
7.55 
8.23 
8.07 
8.10 
8.26 



7.85 



8.13 



8.74 
8.01 
8.36 
8.42 



8.37 
7.16 
8.06 
8.48 
8.81 
7.72 
7.99 



Low 

Low 

Low 

.do 

.do 

-do 

.do 

Low 

Low 

do 

do 

do 

do 

do 

do 

do 

..do 

..do 

..do 

..do 

..do 

..do. 

..do 

..do 

..do 

Low 

Low 

Low 

do 

Low 

Low 

Low 

do 



in fat. Low in stHids not fat 

in fat 

in solids not fat 



in fat. Low in solids not fat 
in solids not fat 



in fat 

in fat. Low in solids not fat 
in fat * 

in solidis not fat 

in fat. Low in solids not fat 
in fat... 



Low 

Low 

Low 

do 



in soUds not fat 

in fat. Low in solids not fat 
in fat 



do 

Low in solids not fat 

do 

do 

do 

do 

do 
Low 
Low 

.do 

.do 

.do 
Low 
Low 
Low 

do 



in fat. Low in solids not fat 
in solids not fat 



in fat 

in solids not fat. 
in fat 



Low 

Low 

do 

do 



in solids not fat. 
in fat 



do 
Low 
do 
do 
Low 
Low 
Low 

IjOW 

Low 

Low 

Low 

do 



in fat. Low in solids not fat 



in fat .... . 

in solids not fat 

in fat. Low in solids not fat 

in solids not fat 

in fat. Low in soUds not fat 

in fat 

in solids not fat 
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Illegal Milks — Concluded. 



No. 


Dealer. 


Address. 


Queve- 
nne 
lacto- 
meter 
reading. 


Fer 

cent 

of 

fat. 


•Per 

cent 

soUds 

not 

fat. 


Remarks. 


2959 


Thomas Arnold 

Christ. Stefai 

Clinton Kenny 


Stockton , 

..do 

Warren 

Stockton 

Winslow 

..do 

..do 

..do 

..do 

E. Freeport.... 

Des Flames 

..do 

Peoria 


31.4 
31.4 
31.6 
33.6 
29.5 
29.6 
29.7 
29.7 
29.2 
28.6 
29.0 
29.0 
29.1 
29.1 
29.1 
33.8 
23.6 
20.5 
28.7 
82.0 
36.0 


2.60 

2.80 

2.90 

2.80 

3.20 

3.10 

3.60 

3.60 

3.40 

4.00 

2.80 

3.4 

5.00 

4.70 

5.40 

2.30 

3.00 

3.40 

3.40 

2.60 

2.90 




Low in fat 


2962 
2965 


"do .'!!!!!. "!.!!i"ii."----i-*. ^- 


2967 


Henry Youngbludt 

W. L; Steele: . . 




do 


3636 


8.35 
8.44 
8.44 
8.46 
8.36 
7.84 
8.12 
8.40 
8.25 
8.29 
8.14 
9.06 
6.80 
6.33 
8.26 


Low in solids not fat 


3641 
3654 
3655 
3667 
3601 


Mrs. L. Servey 

JakeDettman 

Geo. Stewart 

J. K.Berfer. 

Louis Hill 


do' ///v.. ...... •..-.' 


4317 
4318 


Louis Meinshausen 

Faul Schuman 

J. D.Rozeu.. ..!!!!!.'!! 


Low in fat. Low in solids not fat 
TiOw in solids not fat . . 


7695 


do 


7606 
7697 
8456 


J. D.RozeU 

J. D. Rozell 

G. S. Douglas 


..do 

..do :.... 

Chester 

Kaufman 

..do 

..do 

Mt. Carmel 

..do 


::d2:!::::::::"!""!'i'*'i"'-- 

Lowinfat 


8477 


Wm. Hence. . 


Low in solids not fat 


8486 
8488 
11361 


Jacob Maurer 

Edwin CarroU 

Louis E. Grofl 


!!do!!!!I!;!!!!!!!!!li"-"!!!^-"- 

Lowinfat 


11362 


Geo. Steri 


do 









Evaporated Milk. 

Only ten samples of evaporated milk were examined this year, two of 
which conformed to the standard set by this department, and eight of 
which did not. 

The tentative standard for milk adopted by the commissioner in this 
State requires not less than 7.8 per cent milk fat and the*sum of the 
per cent of solids not fat plus twice the per cent of fat present shall 
be not less than 34.3 per cent. This is a little different wording of the 
same standard: adopted by the Department of Agriculture and promul- 
gated under Food Inspection Decision No. 131, in explanation of which 
follows : 

Food Inspection Decision No. 131 states in three divisions what should 
and should not constitute evaporated milk:- 

"(1) It should be prepared by evaporating the fresh, pure, whole milk of 
healthy cows, obtained by complete milking and excluding all milking within 
15 days before calving and 7 days after calving, provided at the end of 
this 7-day period the animals are in a perfectly normal condition. 

(2) It should contain^ such percentages of total solids and of fat that the 
sum of the two shall be not. less than 34.3 and the percentage of fat shall be 
not less than 7.8 per cent. This allows a small reduction in total solids with 
increasing richness of the milk in fat. 

(3) It should contain no added butter or butter oil incorporated either 
with the whole milk or skimmed milk or with the evaporated milk at any 
stage of manufacture." 

It will be seen from (2) that there are but two fixed contents, one of 
which is the minimum sum of the total solids and fat, the other being 
the minimum per cent of fat. In the first of these it will be seen that 
the fat is figured in twice, being included in the total solids and also 
as fat by itself. 
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Heretofore the standards for evaporated milk have always been based 
upon total solids as one figure and fat as the other figure, though the 
fat was sometimes expressed as the percentage of the total solids actually 
present. 

Under this new standard the amount of total solids in the product 
may vary, the amount being dependent upon the amount of fat present. 
The greater the per cent of fat, just so much less is the percentage of 
total solids required. For example, if the percentage of fat is 8 or .2 
per cent greater than 7.8 which is the minimum required by the above 
standard, then the total solids required will be 26.3 per cent which is 
.2 per cent less than 26.5 per cent or the minimum required for evapo- 
rated milk having 7.8 per cent of fat. In other words, the standard 
places twice as great a value on the fat in milk as on the other solid 
constituents. The amount of total solids required in a sample of evapo- 
rated milk may be determined by subtracting the percentage of fat from 
34.3 ; the percentage of solids not fat required by subtracting from the 
total solids the percentage of fat in the milk. These figures can be 
determined for several samples of milk having different percentages of 
fat as shown in the following table. Column 5 shows the ratio of fftt to 
the solids not fat and should be of value to the condenser in determining 
the amount of solids required in the finished product : 



1. 


2. 


3. 


4. 


5. 


Total Solids Per cent Plus Fat. 


Fat 
parcent. 


Percent 
total 
soUds 


Per cent 

solids not 

fat. 


Ratio of 

fat to solids 

not fat. 


34.3 

34.3 

34.3... 


7.8 
7.9 
8.0 
8.1 
8.2 
8.3 
8.4 
8.5 
8.6 
8.7 
8.8 
8.9 
9.0 


26.5 
26.4 
26.3 
26.2 
26.1 
26.0 
25.9 
25.8 
25.7 
25.6 
25.6 
25.4 
25.3 


- 18.7 
18.5 
18.3 
18.1 
17.9 
17.7 
17.5 
17.3 
17.1 
16.9 
16.7 
16.5 
16.3 


1-2.397 
1:2.342 
1 : 2.286 


34.3 


1' 2.236 


34.3. 


1 : 2.184 


34.3 


1 : 2.137 


34.3. . 


1-2.087 


34.3 


1 : 2.081 


34.3. . 


1 : 1.988 


34.3 


1:1.936 


34.3 

34.3 


1:1.898 
1 : 1.854 


34.3. 


1 : 1 .811 







A study of this table brings out the following facts : 

That to make an evaporated milk from whole milk which just conforms 
with the federal standard of 8.5 per cent of solids and 3.25 per cent of fat 
that the milk must be concentrated 2.4 times. An analysis of the resultant 
product would show fat 7.8 per cent; total solids 28.2 per cent and fat plus 
total solids 36 per cent, this last figure being 1.7 per cent greater than the 
standard's requirements. 

If made from milk which just conforms to the Illinois standards, 
the milk must be concentrated 2.6 times to secure the requisite amount 
of fat in the finished product. 

The completed article would contain 7.8 per cent of fat, 29.9 per cent 
of total solids, 37.7 per cent of total solids plus fat, the latter figure 
being 3.4 per cent greater than required by the new standard. This 3.4 
per cent represents solids not fat. 
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* It would appear that those making the standard had anticipated that 
all evaporated milk should be prepared from milk richer in fat than the 
minimum required by the federal standards, for it will be seen that 
whenever the manufacturer uses milk in which the fat is present in a 
proportion to the solids not fat less than 1 to 2.397 he must, in order 
to incorporate the necessary quantity of fat, incorporate more than the 
required amount of solids not fat. Moreover, if a milk is used in which 
the ratio of fat to solids not fat is greater than 1 to 2.397 he receives 
double credit for the extra fat in conforming with that portion of the 
standard given as total solids plus fat, so that when the ratio of fat to 
solids not fat is as high as 1 to 1.811, it is only necessary that 25.3 
of total solids should be found in the finished article of evaporated milk. 

EVAPORATED MILK BELOW STANDARD. 

Some brands of evaporated milk have begun to appear upon the market 
which are below standard and are so branded. They are branded, how- 
ever, to show the percentage of solids and fat actually present. Inas- 
much as the consumer does not know what amount of the different 
ingredients is required by the standard, this gives him no definite 
information. Section 39 requires that such goods shall plainly show the 
deviation from the standard. In the case of extracts you have required 
that this be done by marking the goods "i/4 Standard Strength," ^^% 
Standard Strength," etc., as the case may be, using the common frac- 
tion in all cases. This same method could be applied in the case of 
evaporated milk, as follows: "6/7 Standard Strength in fat and % 
Standard Strength in sum of total solids plus twice the fat," etc., as the 
case may be. 
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ILLEGAL CONDENSED 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


fm 


J. P. Hadesman 


Chicago 


John Wildi Evaporated Milk Co.. 

Indiana Condensed Milk Co 

Faultless Condensed Milk Co 

..do ,... 


Highland 


888 


Moore & Riddle 


Watseka 


Sheridtm, Ind 


3500 


S. Lederer Co. . . 


S. Chicago 

..do 


Kansas dity, Mo . 


3501 


S. Lederer Ck) 


..do ".'. 


3502 


S. Lederer Ck) 


..do 


..do 


..do 


3503 


S. Lederer Ck) 


..do 


..do 


..do 


3504 


S. Lederer Ck) 


..do 


..do 


..do 


0140 


H. J. Evans 


Monticello 


Jam^s F. McCoy Co 


Peoria 
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AND EVAPORATED MILK. 



Brand. 




Remarks. 



Everyday 

Wilsons 


Evaporated milk 


6.60 
8.40 
4.40 
4.00 
4.00 
4.60 
7.20 


26.29 
25.65 
14.02 
15.28 
14.26 
15.97 
27.76 


Low in fat. Low in total so^ds and fat. 


..do*. 


Low in total solids and fot 


Faultless 

..do 


Steriliaed evaporated milk.. 
..do 


Low in fat. Low in total soUds and fit. 
do 


..do 

. do 

..do 


..do 

..do 

..do 


..do 

..do 

Low in fat 




Evaporated milk. . . 
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Flavoring Extracts. 

Of the 424 samples of flavoring extracts examined in the laboratory 
in 1911, 181 were found to be illegal. 

An extract is a solution in ethyl alcohol of proper strength of the 
sapid and odorous principles derived from an aromatic plant/ or parts 
of the plant, with or without its coloring matter, and conforms in name 
to the plant or part of plant used in its preparation. 

In several cases during the past year the so-called extract did not 
contain sufficient alcohol to keep the '^sapid and odorous principles" in 
solution. The manufacturer's attention was called to this in each case. 

EXTRACTS BELOW STANDARD. 

As commissioner, you have ruled that ^'extracts below standard shall 
be labeled ^i/^ standard strength,^ etc., as the case may be. Only com- 
mon fractions shall be used and the statement of strength shall immedi- 
ately precede the name of the extract." This ruling is being followed 
more closely than in the past. It is in the interests of the consumer. 
When this rule is followed, the purchaser can tell at a glance the flavor- 
ing value of the extract as compared with the standard goods. But 
what does he know of the rdaiive mlv^ when the label reads "2 grams of 
beans," '^5 per cent beans," "3 per cent oil," unless he happens to know 
what the standard is? 

OTHER NAMES FOR EXTRACTS. 

Many manufacturers have heretofore tried to evade the letter of the 
law in the case of extracts that are below standard by labeling them 
with such names as flavor or flavoring, etc. This department holds, 
however, that extract, flavor, flavoring, spirits, essence and tinctures as 
applied to solutions' used for flavoring food products are synonymous 
terms. This is in accordance with the resolution passed at the St. Paul 
conference, the minutes of which are printed in the 1907 report of the 
Illinois State Food Commissioner. The resolution reads as follows: 

Resolved, That the terms extract, flavor, flavoring, spirits, essence and 
tincture, as applied to solutions used for flavoring food products are held to 
be synonymous, but the use of any term in lieu of the word 'extract' is de- 
precated as applied to flavoring solutions made from an aromatic plant or 
part of the plant. 

The above resolution was called to the attention of the joint Food 
Standards Committee, who reported a resolution at Mackinac to the con- 
vention of the Association of State and National Food and Dairy Depart- 
ments, and at Washington to the Association of Official Agricultural 
Chemists, which resolution, as adopted by both associations, adopted the 
names, "flavor, flavoring, essence and tincture as applied to foods, as 
synonymous for flavoring extract." These different names are given to 
the same product according to common methods of naming things. The 
name "extract" refers to the method of manufacture, "flavor" to one 
of the properties of the solution, "flavoring^^ to the use to which it is 
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to be put, etc., but one and all they refer to and depend upon the flavor- 
ing principle of the particular fruit or plant named and* are used for 
the same purpose, hence are one and the same thing and should comply 
with the legal requirements for extracts. 

SHORT MEASURE. 

Many samples of extracts are found to contain short measure. The 
State law does not require the statement on the package of the net weight 
or measure. Many manufacturers, however, place a statement of the 
measure on the bottles in order to comply with the provisions of laws in 
other states. When .this is done the Illinois law requires that the state- 
ment be true. The Federal Government has adopted ^Tlegulation 29, 
Statement of Weight or Measure." (Section 8. Third under "Foods.") 

(a) A statement of the weight or measure of the food contained in a 
package is not required. If any such statement is printed, it shall be a plain 
and correct statement of the average net weight or volume, either on or im- 
mediately above or below the principal label, and of the size of letters speci- 
fied in Regulation 17. 

(b) A reasonable variation from the stated weight for individual pack- 
ages is permissible, provided this variation is as often above as below the 
weight or volume stated. This variation shall be determined by the in- 
spector from the changes in the humidity of the atmosphere, from the ex- 
posure of the package to evaporation or to absorption of water, and the 
reasonable variations which attend the filling and weighing or measuring of 
a package. 

Manufacturers claim that it is difficult to obtain bottles that will 
hold exactly the amount desired. It is a simple matter, however, to 
check each gross so as to be sure that the average contents is that desired. 
One manufacturer has adopted the following method : 

In filling a gross of 2-ounce bottles he first measures out exactly 289 ounces. 
The bottles are then filled and if any of the extract remains he knows (allow- 
ing for 1 ounce loss) that the bottles do not average 2 ounces. In such a 
case the whole gross is emptied and returned to the bottle manufacturer. If, 
on the other hand, the bottles are just filled or not all filled he knows how 
much they overrun on the average. This method is found to be practical 
and is recommended both for the purpose of securing full measure to the 
consumer and also to assist the manufacturer in conforming with the law. 

Lemon Extract. 

Of the 157 samples of lemon extract examined in 1911, fifty-six were 
illegal. Of the fifty-six samples of illegal lemon extract examined, 
thirty-one were low in oil and thirteen were artificially colored. 

The condition of the market, together with the representations made 
by different manufacturers at the hearings, shows the need of a repeti- 
tion in this report of the common. 

FAULT OF THE MANUFACTURER. 

As published in our last report. Extracts for food purposes are gener- 
ally made by dissolving oil of lemon in ethyl alcohol without the use 
of lemon peel. These solutions, as first prepared by the manufacturer, 



Digitized by 



Google 



102 

are frequently riche\* in oil of lemon than is required by law. To this 
rich extract many manufacturers have been accustomed to add sufficient 
water to reduce the percentage of oil of lemon to five per cent. This 
would be all very well if the manufacturer did not forget that in reducing 
the percentage of oil of lemon with water he also reduced the strength 
of the alcohol. The addition of the water results in the extract becom- 
ing turbid and opaque, due to the oil of lemon being precipitated from 
solution. The extract is then filtered through magnesia and the oil is 
removed. The conscientious but ignorant manufacturer has thus taken 
out of the original good extract, the oil that gave it value. 

The amount of oil, or the flavoring value of the extract prepared in 
this way depends on the strength of the alcohol after it is diluted with 
water. 

The following table gives the percentage of alcohol necessary to 
dissolve the corresponding percentage of oil of lemon at ordinary tem- 
peratures : 

Solubility af Lemon Oil in Alcohol. 

Per cent alcohol by volume. Per cent oil of lemon. 

50. 0.29 

60. 0.58 

65. 1.11 

70. 1.89 

72.5 2.88 

75.07 3.50 

77.5 4.19 

80.0 5.23 

82.5 7.01 

85.0 9.68 

One must use at least five per cent stronger alcohol than given above 
in order to hold the oil permanently in solution, otherwise changes of 
temperature will cause a precipitation. 

DEFINITION. 

Lemon, extract, essence of lemon, lemon flavoring, flavor of lemon, 
is the flavoring extract prepared from oil of lemon, or from lemon peel, 
or both, and contains not less than five (5) per cent by volume of oil of 
lemon. Such an extract may be made by dissolving fifty cubic centi- 
meters of the lemon oil in 900 cubic centimeters of deodorized ethyl 
alcohol and macerating with fifty grams of grated lemon peel for twenty- 
four hours. It is then filtered through paper and enough alcohol added 
to make the whole up to 1,000 cubic centimeters. By using the grated 
lemon peel a delicate yellow color is given to the extract; this color, 
however, gradually fades until the extract becomes colorless or nearly so. 

EXTRACTS BEL0V7 STAl^DARD. 

As already stated, in order to hold ^ve per cent of lemon oil in solu- 
tion the extract must contain at least eighty-five per cent of alcohol by 
volume. This makes the alcohol the principal item in the cost of the 
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extract and hence, the majority of the illegal extracts on the market 
are due to the fact that the manufacturer tries to cut down the cost of 
production by using less alcohol. This results in an extract containing 
less than five per cent of oil and very often no oil at all is present, it 
being necessary to have at least forty-five per cent alcohol to dissolve 
even a trace of the oil. However, an extract containing less than five 
per cent of oil, for example, two per cent can be legally sold if labeled 
two-fifths stcundard strength lemon extract. This same principle of 
labeling extracts below standard also applies to other extracts where a 
standard is set. 

There are some things which the consumer should remember when 
tempted to buy these lower grades of extract. 1. What he really wants 
is the flavoring principle. 2. One-third standard means only one-third 
as much of the flavoring principle is present as in a standard extract. 
3. When put up in the same sized bottles, three bottles of one-third 
standard strength contain the same amount of flavoring principle as 
one bottle of standard extract. 4. The consumer must pay for the three 
bottles, the three labels, transportation of three bottles, and three proflts. 
Therefore the consumer cannot afford to buy these lower grade goods. 

ARTIFICIAL COLOR. 

The only color natural to lemon extracts is that extracted from the 
lemon peel. This color gradually fades until the extract becomes nearly 
colorless. This lack of color does not depreciate the flavoring power of 
the extract. Many manufacturers simulate this yellow color derived 
from the peel by the addition of coal tar dyes or vegetable colors. These 
added colors are an adulteration under the law. Such addition of color 
must be stated on the label to inform the purchaser. The best extracts 
are colorless or nearly so. 

MISLEADING TERMS. 

A number of samples have been classed as illegal on account of having 
"concentrated" on the label, when analysis revealed no endeavor on the 
part of the manufacturer to make an extract of greater strength than 
required by law. According to a ruling of the commissioner, "the term 
concentrated as applied to flavoring extracts is false and misleading.'^ 
"Extra strength^' is a better term for extracts which are one-tenth 
stronger (or more) than standard extracts. The concentration of an 
extract results in a removal of the alcohol and precipitation of the flavor- 
ing principle. 

The terms "double,'^ "triple,^' etc., are false and misleading unless 
the extract contains two, three, etc., times the amount of the flavoring 
principle required by law in the standard extract. The term "extra 
strength'^ is also generally illegally used. It is not safe for a manu- 
facturer to use such terms as "Highest strength,^' as he is not in a 
position to know what the highest strength extract on the market con- 
tains. The extract is never the highest strength that can be made, and 
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the highest strength on the market today may not be the highest tomor- 
row. One extract examined in this laboratory contained 11.6 per cent oil 
of lemon. 

TO THE HOUSEWIFE. 

The housewife, by applying a few simple tests, can tell considerable 
about the purity of lemon extract. If, on the addition of water, the 
extract remains clear, there is no oil present. Turbidity indicates the 
presence of oil, the exact amount, however, being determined only by 
more complex physical and chemical tests. Any solution containing 
25 per cent or more alcohol will burn, hence, if lemon extract will not 
burn it is below the standard. 

In buying lemon extracts one should select an extract that is color- 
less or nearly so, for these are more often legal than those that are 
highly colored. 

TERPENELESS EXTRACT OF LEMON. 

Eighty-five of the thirteen samples of terpeneless lemon extract exam- 
ined in the laboratory during the past year were illegal. 

Terpeneless extract of lemon is the flavoring extract prepared by shak- 
ing oil of lemon in dilute alcohol, or by dissolving terpeneless oil of 
lemon in dilute alcohol, and contains not less than two-tenths (0.2) per 
cent by weight of citral derived from oil of lemon. 

Determination of Citral in Lemon Extracts. 

hiltner's method. 

Leach, Food Inspection and Analysis, 2d Edition, p. 868. 
A. O. A. C. Proceedings, 1908. 

U. S. Dept. of Agri. Bur. of Chera. Bull. 132, p. 102. 
Jour. Ind. Eng. Chem. I, 1909. 

chace's method. 

Leach, Food Inspection and Analysis, 2d Edition, p. 866. 

Jour. Am. Chem. Soc. 28, 1906, p. 1472. 

U. S. Dept. of Agri. Bur. of Chem. Bull. 122, p. 32. 
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Orange Extract. 

Eight of the samples of orange extract examined during the past year 
were found to be illegal. 

Orange Extract, essence of oratvge, orange flaworing, flatvor of orange, 
is the flavoring extract prepared from oil of orange, or from orange peel, 
or both, and contains not less than five (5) per cent by volume of oil of 
orange. 

Orange extract is made from oil of orange in the same way that lemon 
extract is made from oil of lemon. The same danger of making an 
extract containing less than the legal requirements of 5 per cent of oil 
is present here as in the manufacture of lemon extract. ( See article in 
this report on lemon extract.) The same household tests as for lemon 
extract apply to orange extract. 

Orange extract is not so commonly or extensively used in the home as 
lemon extract, and terpeneless orange extract is still more uncommon. 
Those extracts in the appended table which contain no oil of orange 
are, however, in most cases, and should have been labeled, terpeneless 
orange extract, which is defined as follows: Terpeneless extract of 
orange is the flavoring extract prepared by shaking oil of orange with 
dilute alcohol, or by dissolving terpeneless oil of orange in dilute alcohol, 
and corresponds in flavoring strength to orange extract. 
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ILLEGAL 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


5638 


L. W. Newell 


Garden Prairie. . . 

Forreston 

PeKaib 


Winter Spice & Extract Co... 


Chicago 

Decatur 


5921 


W. T. Derby 


5997 


Columbia Coffee & Tea Co. . . 
M. J. Lee 


Columbia Coffee & Tea Co.. . . 
A. B. SeeleyCo.. . 


Rockford 


7642 


Hennepin 

Cairo 


Abilene, Kans 


11218 


W. W. Orr 


The Webb Mfg. Co. 


Nashville Tenn.. 


652 


T. B. Barr&Co 

J. S. Ziegler Co 


Chicago 

..do 


T. E. Barr & Co 


Chicago..' 

..do 


671 


J. S. Ziegler Co 













ILLEGAL TEEPENELESS 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


549 


The Boston Store 


Chicago 


Thomi)Son & Taylor Spice Co 


Chicago 
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ORANGE BXTEACT. 



Brand. 


Representation. 


Per 

cent 

oU 

of 

orange. 


Artifi- 
cial 
color. 


Remarks. 


Winter 


Orange Extract 

..do 


None. . . 

.3.0 
4.4 
2.6 

5.0 


Colored 

..do.... 
None... 
..do.... 

None.!! 
..do.... 


Misbranded. Below standard and 




artificially colored 




..do - 


Peerless 


..do 


Misbranded. Below standard — 


Dr. Saley's Triple Extract.. . 


Triple Extract 

Ck)ncentrated Extract. 
Orange Flavor 


Misbranded. Below standard and 
not triple strength 


Hoyt's 


Misbranded. Not concentrated . . 


Economy 


Misbranded. Ingredients not all 


White Ribbon 


..do 


24.6 


stated on carton 

..do 









ORANGE EXTRACTS. 



Brand. 



Representation. 



Per 




cent 


Artifi- 


oU 


cial 


of 


color. 


orange. 




"5.0 


Declared. 



Remarks. 



Blood Orange Ext. (Terpeneless). 



Misbranded. Not terpeneless. 



— 8 F C 
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Vanilla Extract and Flavors Containing Vanillin or Coumarin. 

Of the eighty-nine samples of vanilla extract examined in 1911, twenty 
were found to be illegal. 

Vanilla extract, essence of vanilla, vanilla flavoring, flavor of vanilla, 
is the flavoring extract prepared from vanilla bean, with or without 
sugar or glycerin, and contains in one hundred (100) cubic centimeters 
the soluble matters from not less than ten (10) grams of the vanilla 
bean. 

Extracts of coumarjn and vanillin, essence of coumarin and vanillin, 
coumarin and vanillin flavoring, flavor of coumarin and vanillin are 
solutions in ethyl alcohol of the principles named. 

Tonka extract, essence of tonka, tonka flavoring, flavor of tonka, is 
the flavoring extract prepared from tonka bean, with or without sugar 
or glycerin, and contains not less than one-tenth (0.1) per cent by 
weight of coumarin extracted from the tonka bean, together with a cor- 
responding proportion of the other soluble matters thereof. 

The labeling of any one of the above products presents no difficul- 
ties. The true name must be used. The term "concentrated" has no 
place on any of them for they are not made by concentrating a standard 
extract. The terms ^Tiighly concentrated," ^^ighest concentrated," etc., 
are also false and misleading. "Extra strength" is permissible if applied 
to extracts whose extra strength can be easily detected in the laboratory, 
but such an extract has not been found in this laboratory. Such a term 
does not apply to an extract to which vanillin has been added. Color- 
ing with caramel, cudbear or coal tar dye is an adulteration. 

MIXED extracts. 

The method that must be employed in labeling mixtures of the above 
extracts is clearly stated in section 12 of the law. This section is not 
observed by many of the manufacturers. The part relating to these 
products is as follows: 

Section 12. Extracts to he labeled. Extracts made of more than one prin- 
ciple shall be labeled in a conspicuous manner with the name of each prin- 
ciple, or else with the name of the inferior or adulterant; and in all cases 
when an extract is labeled with two or more names, such names must be in a 
conspicuous place on said label, and in no instance shall such mixture be 
called imitation, artificial or compound, and the name of any one of the 
articles used shall not be given greater prominence than another. 

One case in which the term vanilla flavor was given greater promi- 
nence has been won by the people in two courts. 

adulterations. 

The chief adulterant of vanilla extracts is coumarin, which is obtained 
from the tonka bean or made synthetically. This has a similar but less 
delicate flavor and odor than vanillin. It is easily detected by chem- 
ical methods. Other illegal extracts consist merely of an alcoholic solu- 
tion of vanillin colored with caramel, or of coumarin or a mixture of 
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the two. These are very easily detected by their entire lack of resins. 
Still others are diluted vanilla extracts reinforced with vanillin or 
coumarin. Prune juice is also used as an adulterant. 

These are a few simple tests that can be applied to vanilla extracts. 
If, on shaking the bottle the bubbles that are formed are a dark brown 
in color, the presence of caramel is indicated and the extract is probably 
an artificial one. A true extract contains 40 per cent alcohol, so that 
it will burn ; also when it is evaporated to about half its original volume 
and then diluted with water it should have a muddy appearance, due 
to the resin which has been thrown out of solution by driving off the 
alcohol. 

MANUFACTURE. 

A vanilla extract must conform to the standard previously given. 
Such an extract may be made according to the U. S. Pharmacopoeia as 
follows : 

One hundred grams of the vanilla bean cut into small pieces and bruised 
or macerated in 500 cubic centimeters of sixty per cent alcohol for twelve 
hours, the liquid is then drained off and the residue mixed to a uniform pow- 
der with 200 grams of sugar. The mixture is packed in a percolater and 500 
cubic centimeters more of alcohol poured over it. After this the first portion 
of alcohol is allowed to percolate through it, its percolation being continued 
until 1,000 cubic centimeters of the tincture are obtained. 

Some of the highest grades of extracts are made by allowing the 
crushed beans to macerate in the alcohol for several months. A good 
extract, when finished, will contain 40 per cent of alcohol. 
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Miscellaneous Extracts. 

Of the seventy-five samples of miscellaneous extracts examined during 
the past year, forty-nine were found to be legal and twenty-six illegal. 

Of the extracts the clove, peppermint and almond are, like lemon 
extracts, alcoholic solutions of the particular oiland are made in much 
the same way. The adulterants of these extracts are mainly solutions 
of artificial esters which have a flavor and odor very much like the 
natural fruit. 

IMITATION EXTRACTS. 

These are frequently sold as true fruit extracts, but are always mis- 
branded when so sold. Extracts of strawberry, raspberry, peach, pine- 
apple and banana cannot be made from the natural fruit and are 
necessarily solutions of artificial esters. The law states that these 
extracts shall be labeled imitation, and that the word "imitation" shall 
immediately precede the name of the fruit in the same size type. 

COLOR. 

The use of aSded color in any of the above extracts must be stated 
on the label. Imitation extracts can be and are made without artificial 
color and should be labeled to show its presence when used. 

Almond, cinnamon, cassia, clove, rose and wintergreen extracts are 
examined by the method of Hortvet & West, Jour. Indus. Chem., vol. I, 
p. 88. 
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ILLEGAL IMITATION 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


670 


J. S. Ziegler Co 


Chicago 

Alton. . 


J. S. Zieeler Co 


8402 


J. A. Dietz 


Shepard Baking Powder Co 

J. M. Anderson & Co 


8462 


T. C. TTAtiTie^ly. , . 


Chester 


10197 


Ferguson & Co 


Harrisburg 


Roth-Homeyer & Co 


11228 


IraP.FUe 

Weise & Bradford. 


Troy 


Shepard Baking Powder Co. 

Htilman Fxtract C-o. . 


11237 




11271 


J. L. Ridgeway 


Stone Fort 


Fvansville Chemirftl Works 


11322 


Weaver & Co 


Casey 


Tippecanoe Coffee & Spice Co 









ILLEGAL IMITATION 



No. 


Dealer. 


Address. 




679 


J. S. Ziegler & Co 


Chicago 

Pftkiti 


J. S. Ziegler & Co . . 


837 


Oeo. Or Kraeger. , . ... 


MillAF VnrtK Food Co 


6737 




Rookford 


Reed, Walsh & Lange 


6402 


Fred J. Armburst 


Lincoln 


Royal Remedy Co 


8405 


J. A. Dietz 


Alton 


Shepard Bakhig Powder Co 


8400 


Fink Grocery Co 


Pana 


8435 


R. A. Smith 


..do 


R. A. Smith 


8436 


T/eo Truropftr ^ 


..do 




8468 


aftft. Ahif 


Nashville 


Hanley & Kmsella C. & S. Co 

Roth, Homeyer & Co. 


10198 


Ferguson & Co 


Harrisburg 


11229 


Ira P. File 


Troy 

Stone Fort 


Shepard Baking Powder Co 

DuBoise, Kolb Co 


11272 


J. L. Ridgway 


11321 


Weaver & Co 


Casey 


The Tippecanoe Coffee & Spice Co.. 
Sethness <fe Co 


14354 


Sethress & Co , - - - 


Chicago 
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PINEAPPLE EXTEACTS. 



Address. 


Brand. 


Representation. 


Artifi- 
cial 
color. 


Remarks. 


Chioaeo 


White Ribbon. 
Shepard's 


Pineapple Flavor 


None 

Coloredwith 
napthol 
yetlow S. 


Misbranded. I^bel not 


St. Louis, Mo 


Pineapple Extract 


marked imitation and 
all carriers not stated.. 


..do 


.do . . . 


Misbranded. Imitation 
extract and artificiaUy 
colored 

Misbranded. Imitation 


..do 


Purity 

Shepard's 

Dauntless 


Pineapple Fxt. Flavoring . . . 




extract not stated 

Misbranded. Word imi- 


..do 

Terre Haute 


Double Stren. Ext. Pineapple 
Pineapple Flavor . . ... 


None 


tation not in^similar size 
type as name of artide. 

Misbranded. Is imita- 
tion and not double 
strength 

Misbranded. Is imita- 


Eyansvllle, Ind. . 


Pineapple Extract 


None .. . 


tion 

.do 


Ind'polis, Ind.... 


Home Flavor.. 


. .do 


..do 


Misbranded. Word imi- 








tation does not preceed 
name of extract and is 
in too small type 



STRAWBERRY EXTEACTS. 



Address. 


Brand. 




Artifi- 

dftl 

color. 


Remarks. 


Chicago 


White Ribbon. 
Miller 




None 

Coal tar.... 
..do 


Misbranded. Label does 


Peoria 




not state it imitation or 
name all ingredients.. 

Misbranded. Artificially 
colored, artificial not 
properly stated. 

Mbbranded. Not triple 
strength, imitation and 
colored 

Misbranded. Artificial 


Chicago 




Triple Strength 


Dayton 


Senders 

Shepard's 


Artificial Strawberry 


None 

Coal tar.... 

Cudbear . . . 
..do 

Coal tar.... 
Colored.... 


St. Louis, Mo.... 


Strawberry Ext. Do. Strength 

Strawberry extract 

Artificial Ext. Strawberry.. . . 

..do 


not properly declared. 

Misbranded. Imitation 

and colored 




..do 


Pana 




Misbranded. Artificially 

colored 

..do 






St. Louis, Mo.... 




Strawberry Extract 


Misbranded. Is an imi- 


..do 


Purity 


..do 


tation and artificially 

colored 

Misbranded. Imitation 


..do 


Shepard's 

Plain City 

Home Flavor.. 


Double Strength 


Coal tar.... 

Vegetable.. 
Colored.... 

Vegetable.. 


not properly declared.. 
Misbranded. Imitation, 






colored not double stre- 
ngth 


Paducah, Ky 

Ind' polls, Ind 

Chicago - . - 


Misbranded. Is an imi- 


..do 


tation and colored. 

Misbranded. Colored an 


Imitation Strawberry 


imitation not properly 

•declared 

Misbranded. ArtificiaUy 

colored 
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ILLEGAL IMITATION 



No. 



Dealer. 



Address. 



ManufiM^urer or Jobber. 



680J.S.ZieglerCk>. 



5505 

5657 
5780 
5040 



5087 
8463 



11331 

14355 
14371 



J. A. Westerman. 



E. G. PraU 

Ernest Trainor 

J. W. Dauberman.. 



R. C. Chambers. 
W. T. Cakes 



N. D. Hancock.. 



SethnessCo... 
Krueger Bros. 



Chicago 

Capron 

Freeport 

Rockford 

Kaneville 

Westfield Comers. 
Chester 

Neoga 

Chicago 

Blue Island 



J. 8. Ziegler Co 

John A. Tolman Co 

Guyer & Calkins 

Scandinavian Importing Co . 
Ried, Henderson & Co 

McNeU & Higgins Co 

Wulfing Grocery Co 

Grocery Mfg. Co .^ 

Sethness Co 

John A. Tolman.Co 
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EASPBERRY EXTRACTS. 



Address. 



Brand. 



Representation. 



Artifi- 
cial 
color. 



Remarks. 



Chicago. 



.do. 



White Ribbon 
Ruby 



Raspberry Flavor. , 



None. . 



Freeport 

Boston, Mass. . 
Chicago 



Andersen's. 
Ried's 



Raspberry Extract.. 



.do. 
.do. 



Triple Raspbwry Ext. Imit. 



Coal tar.. 



..do 

Colored.. 
..do 



..do 

St. Louis, Mo. 



Ind'polis, Ind. 



Empire 

Hat)py Home- 



Raspberry Extract., 
do 



Coal tar. 
..do.... 



Raspberry Double Strength. 



Chicago. 
..do.... 



Tip Top. 



Imitation Raspberry. 
Raspoerry Extract. . . 



Colored... 

Vegetable. 
None.. 



Misbranded. Is imita- 
tion, ingredients not 
properly stated 

M&branded. Is imita- 
tion and colored 

do 

do 

Misbranded. Is imita- 
tion, artificially colored 
and not triple strength . 

-.do 

Misbranded. Is imita- 
tion and artificially col- 
ored 

Misbranded. Is imita- 
tion, colored, not double 
strength 

Misbranded. Artificially 
colored 

Misbranded, Word imi- 
tation not properly de- 
clared 
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MISCELLANEOUS 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



657 

685 
3451 

3464 
5689 
665 



673 
676 
672 



T.E. Barr&CJo. 



J. 8. ZieglerCo 

Van's Grocery Store & Market. 



Van's Brooery Store & Market. 

Joe A. Roesler 

T.E. Barr&Co 



J. 8. ZieglerCo 

J. 8. ZieglerCo.... 
J. 8. Ziegler&Co. 



7747 

11238 

11320 

11330 

650 



560 
654 



5690 



11269 
665 



W. Peterson , 

Weiss & Bradford.. 

Weaver & Co 

M. D. Hancock 

T. E. Barr&Co.... 



J. 8. Ziegler Co. 
JohnT.Hinz... 



Sidway, Royston Co. 
T.E. Barr&Co 



J. 8. Ziegler 

J. A. Roesler 

Pulley Bros 

J. 8. Ziegler&Co. 



653 

659 

675 

5684 



10306 



7660 



681 
5833 



T.E. Barr&Co. 
T. E. Barr & Co.. 
J. S. Ziegler Co. . . 
J. A. Roesler 



Spangler Mercantile Co.. 



C. G. Norton. 



647 



663 



T.E. Barr&lCo.. 



J. S. ZieglerCo 

Ed. T. Ziegler & Son. 



T. E. Barrl&Co.. 
J. 8. Ziegler Co. . . 



J. S. Ziegler Co. 



Chicago. 



do.... 

Ashton.. 
Chicago. 



.do... 
.do... 



.do.... 
:do.... 
.do.... 



Bradford. . . 
Greenville.. 



Neoga... 
Chicago. 



do 

Union 



Aurora.. 
Chicago. 



..do 

Ashton 



Stone Fort. 
Chicago 



..do 

..do 

..do 

Ashton 



Woodlawn. 



Kirkwood.. 



Chicago. 



do 

Warren... 



Chicago 

do 



.do. 



T.E. Barr&Co.. 



J. S. Ziegler Co 

The Rae Extract Co.. 



do 

StiandardMfg. Co. 
T. E. Barr & Co... 



J. 8. Ziegler Co. 

do 

do 



The .\llen Candy Co. 



Huhnan Extract Co 

Tippecanoe Coffee & Spice Co . 

Grocers Supply Co 

T.E. Barr&Co 



J. 8. Ziegler Co 

John A. Tohnan Co . . 

Steele, Wedeles & Co.. 

T. E. Barr&Co , 



J. 8. Ziegler Co 

Standard Mfg. Co 

Grocers Chemical Co . 
J. S. Ziegler & Co 



T. E. Barr & Co... 
do 

J. S. Ziegler Co 

Standard Mfg. Co. 



The Wilson Mfg. Co. 



Morton S. Marks. 



T.E. Barr&Co.. 



J. S. Ziegler Co 

McFadden Coffee & Spice Co. . 



T. E. Barr & Co.. 
J. S. Ziegler Co. . . 



.do. 
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ILLEGAL EXTEACTS. 



Address. 


Brand. 


Representation. 


Artifi- 
cial 
color. 


Remarks. 


Chicago 


Economy 

White Ribbon. 
Rae's 


Almond Flavor. .. 


None 

..do 


Misbranded. Carton la- 


..do 


..do 


bel does not state names 
..do 


do 


Concentrated Ext. of Almond 
Almond Extract 




Misbranded. Be^ow ten- 


..do 






tative standard, con- 
tains prussic acid 

Misbranded. Contains 






..do 


None 

..do ... 


prussic acid 


Decatur 


M&branded. Below ten- 


Chicago 


Economy 

White Ribbon. 
..do 


Allspice Flavor 


tative standard in oil.. 
Misbranded. Carton 


..do 


..do 


..do 


label does not state 

names of all ingredients. 

..do.. 


..do 


Anise Flavor 


..do 

..do 


..do.. . 


..do 


..do 


Misbranded. Is an imita- 


Pontiac 






.do 


tion. Carton label 
does not state ingredi- 
ents 

Misbranded. Is imita- 


Terre Haute, Ind. 
Ind'polis, Ind.... 


Dauntless 

Home Flavor.. 
Concles. . 


Banana Extract 

..do 


..do 

..do 


tion 

..do 

..do 


. .dol 


..do 


do 


.do.. .. 


Chicago 


Economy 

White Ribbon. 
Topmost. 

Lakeside 


Cherry Flavor 


..do 


Misbranded. Is imita- 


..do 


..do 


do 


tion, carton label does 
not state all higredients. 
do. .... 


..do 

..do 


Ext. of Wild Cherry Phos .... 
ETrtract of Cinnamon. 


Colored.... 


Misuranded. Artificially 

colored 

•Misbranded. Below ten- 


..do 


Cinnamon Flavor 


None 

..do 


tative standard hi oil.. 
Misbranded. Carton 


..do 


White Ribbon. 


..'do 


label does not state all 

higredients 

.do 


Decatur 


CiTmarnon ETrtract 


Coal tar.... 

Colored 

None 

..do 


Misbranded. ArtifldaUy 

colored 

..do 


Evansville, Ind.. 


White Ribbon. 

Economy 

..do 

White Ribbon. 


..do 


Chicago 


Celery Flavor.. 


Misbranded. Carton 


..do 


..do 


label does not state all 

ingredients 

..do 


..do 


Cloves Flavor 


..do 


..do 


..do 


..do 


..do 


..do 


Decatur 


Cloves Extract. 


Coal tar.... 

Napthol 
yellow 8. 


Misbranded. Below ten- 




Wilson's 

LX.L 

Economy 

White Ribbon. 
Monitor 

Economy 

White Ribbon. 

do 


Flavoring Extract 


ficially colored 


Peoria 




Davenport, la 


Compound Flavor , . 


Misbranded. Not an ex- 
tract but a solution of a 
permitted coal tar dye. 

Miisbranded. Predomin- 


Chicago 


Ginger Flavor.. 


None 

.do .. 


atmg ingredients not 
named first, word com- 
pound should not be 

used 

Misbranded. Carton 


..do 


..do 


label does not state aU 

ingredients 

. .do 


Dubuque, la 


Ext. of Ginger 99per cent Alco. 




Misbranded. Does not 


Chicago 


Maple Flavor 




contain 99 per cent alco- 
hol 

Misbranded. Is imita- 


..do 


do ... 


Caramel.... 
None 


tion, carton label does 

not state ingredients.. 

Misbranded. fi imita- 


..do 


Mixed Spice Flavor 


tion, carton label does 

not state ingredient and 

colored with caramel.. 

Misbranded. Carton 








laoel does not state all 
higredients 
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Miscellaneous Illegal 



No 



656 
662 



658 
677 



662 



651 
6403 



11219 

649 



Dealer. 



J. S. Ziegler Go. 



T. E. BarrA Co.. 
J. S. Ziegler Co . . 
J. 8. Ziegler Co. . . 
T. E. Ban* Co.. 
J. 8. Ziegler Co. . . 



838 Geo. D. Eraeger.. 
1 J. 8. Ziegler (S)... 



T. E. Barr&Co.... 
Fred J. Armbreest. 



678 

687 

666 

686 

5683 

6736 
5772 
5836 

6877 
674 

6727 
6978 



11280 



W. W. Orr 

T. E. Barr&Co.. 



Address. 



Chicago. 



.do 

.do 

.do 

.do 

.do 



Pekin 

Chicago 



do 

Lincoln... 



J. 8. Ziegler Co. 
J. 8. Ziegler Co. 



J. S. Ziegler Co. 
J. 8. Ziegler Co. 
J. A. Roesler. . . 



Chas. T. 8aktrom, Mgr. Union Gro. Co. 

Bergstrom Bros 

M. T. Kleeberger 



Boehm & Royer. 
J. o. Ziegler Co. . . 



C. H. 8teinwart. 
M. H. Aikey.... 



JohnRohacek... 
Newberry & Co. 



Cairo 

Chicago. 



.do.... 
.do.... 



do.... 

do.... 

Ashton . 



Rockford., 

do 

Warren... 



Sterling 

Chicago 

Hampshire. . 
Free port 



Jersey ville. 
Bone Gap. . 



Manufacturer or Jobber. 



J. 8. Ziegler Co. 



T. E. Barr&Co.. 
J. 8. Ziegler Co. . . 
J. 8. Ziegler Co. . . 
T. E.Barr &Co.. 
J. 8. Ziegler Co. . . 



Miller Pure Food Co. 
J. 8. Ziegler Co 



T. E. Barr&Co.... 
Royal Remedy Co. 



The Webb Mfg. Co. 
T. E. Barr&Co.... 

J. 8. Ziegler Co 

do 



do 

do 

Standard Mfg. Co. 



Ried Walsh & Lane.... 

J. H.Conrad Co 

Van Duzer Extract Co. 



Chapman Smith Co. 
J. 8. Ziegler Co. . . . 



Reid, Murdock&Co. 
W. M. HovtCo 



C. W. Crane 

McNeil & Higgins Co. 
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Extracts — Concluded. 



Address. 



Brand. 



Representation. 



Artifi- 
cial 
color. 



Remarks. 



Chicago . 



..do 

..do 

..do 

..do 

-.do 



White Ribbon. 



Economy 

White Ribbon. 

do 

Economy 

White Ribbon. 



Nectar Flavor.. 



None . 



Nutmeg Flavor 

..do 

Onion Flavor 

POT)permint Flavor. 



.do. 
.do. 
.do. 
.do. 
.do. 



Peoria... 
Chicago. 



Miller. 



rmint Extract. 
Peach Flavor 



None. . 



..do 

Dayton, Ohio.. 



NashvUle, Tenn. . 
Chicago 



Economy. . 
Senders ... 



..do 

Artificial Peach. 



do.... 
Colored. 



Hoyt's 

Economy.. 



Peach Extract... 
Pistachio Flavor. 



..do.. 
..do.. 



White Ribbon. 
..do 



..do 

Sage Flavor. 



None. . 
do., 
do.. 



..do 

..do 

Decatur. 



..do 

..do 



Spearmint Flavor. 

Rose Flavor 

Extractor Rose... 



do.... 

do...- 

Coaltar. 



Chicago 

.-do : 

New York, N.Y. 



Chicago. 
..do.... 



-.do. 
..do. 



Peerless 

Van Duzer's... 

Chapman's!... 
White Ribbon. 

Atlas 



..do 

-do 

Highly Cone. Ext. of Rose. 



..do.. 
None. . 



Ext. of Red Rose 

Wintergreen Flavor. 



Wintergreen Extract. 
Wintergreen Essence. . 



None given. 
Chicago 



Empire.. 



Wintergreen 

Wintergreen Extract. 



None 

Colored . 

None 

Colored. 



Coal tar - . . 



Misbranded. Carton 
label does not state all 

ingredients 

do 

do 

do 

do 

Misbranded. Carton 
label should state name 
of all ingredients 

Misbranded 

Misbranded. Is imita- 
tion, carton label does 
not state all ingredients 
do ! 

Misbranded. Artificially 
colored, imitatioa not 
properly declared 

Misbranded. Is imitation 

Misbranded. Carton 
label does not state all 
ingredients 

Misbranded. Is imita- 
tion, carton label should 
state all ingredients 

Misbranded. Carton 
label does not state name 

of all ingredients 

do 

do 

Misbranded. Below ten- 
tative standard in oil, 
artificially colored 

Misbranded. Artificially 
colored 

Misbranded. Below stan- 
dard in oil 

Misbranded. Below ten- 
tative standard and not 
concentrated 

Misbranded. Artificially 
colored 

Misbranded. Carton 
label does not state all 
ingredients 

Misbranded. Below ten- 
tative standard 

Misbranded. Below ten- 
tative standard and arti- 
ficially colored 

Misbranded. Below ten- 
tative standard no ad- 
dress given 

Misbranded. Below ten- 
tative standard and art- 
ificially colored 
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Jelly, Jams and Fruit Products. 

Of the 119 samples of jellies, jams and preserves examined during 
the past year forty were found to be illegal. 

ADULTERANTS FOUND. 

These are phosphoric acid, coal tar dye, sodium benzoate, salicylic acid, 
saccharin, glucose, starch (generally apple) and agar agar. All of these 
substances have the effect of cheapening the product. The use of any of 
these acids, preservatives or colors in the home is to be condemned, for 
some of these substances are harmful and others of a very questionable 
character. 

GLUCOSE. 

Glucose (corn sirup) is a perfectly healthful product made from com 
starch. It would be strange if this product of a wholesome nature made 
from one of the principal farm products of this State were condemned 
by this department without cause. But there is a very just cause for 
calling glucose an "adulteration^^ in the products we are now discussing. 
Jellies, jams and fruit products when prepared in the home are pre- 
served exclusively by means of cane sugar and heat. The housewife 
has a right, therefore, to expect that cane sugar has been used in the 
products put on the market under these names. When glucose, which 
is cheaper, is used in place of cane sugar she is defrauded unless notified 
of the substitution. The article is not what she bought it for; it 
is not as sweet and it is cheaper. Glucose will have a much better 
reputation (which it deserves) as a food product when it ceases to be 
sold fraudulently as cane sugar. 

ADDED ACIDS. 

The manufacturer finds it easier to make such a mixture of various 
fruit juices "jelF^ or coagulate if tartaric, citric, sulphuric, or phos- 
phoric acid is added in small quantities. The fruit juices and sugar are 
boiled for a time, and the volume is reduced in this manner till a point 
is reached at which the addition of an acid will cause the mixture to jell 
on cooling. But if an acid is not added (as it never is in the home) 
the boiling must be continued from this point till the volume of fruit 
juices and sugar has been reduced about one-third. Thus when no acid 
is used only about two-thirds as much jelly can be produced as can be 
made from the same amount of fruit with a3ded acid. The bulkier 
product is evidently cheaper than the other such as is made at home. 
It owes its greater bulk to the fact that the water originally in the 
fruit has not been boiled out to the extent it has in the home-made 
product. Thus by adding acids the manufacturer not only saves the 
cost of continued boiling, but can also sell as jelly the water which has 
not been boiled off. The amount of the product he has for sale has 
been increased one-third, and the food value of his product has been 
decreased proportionately. This practice is clearly a fraud, unless the 
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consumer is notified by the label that this food is of the cheaper class. 
Sulphuric acid is a poison and should never be used in foods. The use 
of sulphuric acid is seldom practiced for this purpose today, but the 
use of phosphoric acid for this purpose is increasing. Any of the above 
acids are an adulteration in these food products, even when themselves 
healthful and wholesome food products. Their use is conducive to 
fraud. The name of the acid and the percentage used should be plainly 
stated on the label as a part of the name of the article. 

COLOR AND PRESERVATIVE. 

The illegal use of preservatives in jellies seems to be largely discon- 
tinued, but their use in preserves is much more common. 

The general discussion of colors and preservatives will be found under 
separate headings in this report. 

STARCH AND APPLE FILLERS. 

Starch has been added to jellies in some cases. This is such a self- 
evident fraud to need no discussion here. But starch is seldom added 
to jellies and jams as such. It is generally introduced as apple or apple 
juice which contains the apple starch. Apple juice is the cheapest of 
the fruit juices used in the manufacture of jellies and jams. The sub- 
stitution of apple for any of the more expensive fruits without notifi- 
cation of this fact on the label is therefore a fraudulent adulteration. 
The detection of this fraud is attended with its difficulties. 

When large quantities of apple are substituted the taste is often suffi- 
cient to indicate the adulteration. When used in small quantities this 
test is not so satisfactory. Other tests are necessary in either case. 
After cooking, the apple starch cannot be easily identified as such, due 
to the swollen and soluble condition of the starch granules. Kipe apples 
contain little if any starch, and this small amount when heated is more 
or less converted by the action of any acids present. Apple jellies and 
apple butter have been examined in this laboratory which contained 
no trace of starch. This is probably due to the use of ripe apples which 
contain less starch than unripe ones. Cheap jellies containing apple 
generally contain starch because they are made from apple peel, that 
portion of the fruit in which the starch last undergoes destruction in the 
, ripening process. The detection of starch was carried out by the official 
method with iodine solution. Starch was found in jellies labeled currant, 
strawberry, cherry, grape jelly, etc. The question naturally arose, is 
starch a natural constituent of these fruits? Bulletin No. 66 (Eevised) 
U. S. Department of Agriculture, p. 104, mentions the presence of starch 
in apples, green pears, quinces, peaches too green for canning, straw- 
berries up to the time the flush of ripening appears. Easpberries and 
grapes in all stages of ripeness showed an absence of starch. Tests in 
this laboratory of fruit bought on the market showed no starch in green 
or ripe peaches, currants, black sweet cherries, red sour cherries, or 
strawberries. The ripe fruit of the following gave no tests for starch. 

— 9 F C 
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Red raspberries, blackberries, red, yellow and purple plums, blueberry 
and apricot. The heart of a great metropolis is not an ideal place for 
conducting such experiments. These should be conducted where the 
fruits are growing at various times during the development of the fruit. 
The commission has nevertheless been very successful in compelling the 
proper branding of goods containing apple. The practice of selling 
goods containing apple under the name of some other fruit has been 
very extensive in the past. The firm stand taken by the commission 
has resulted in all firms thus far called to hearings on this subject 
taking active steps to. relabel all such goods on the market true to name 
as required by the new law. 

A NEW ADULTERANT. 

Agar agar is a sea weed. This substance is commonly used by the 
bacteriologist as a medium in which to grow disease bacteria. How 
readily it lends itself to the purpose of the fraudulent manufacturer of 
jellies and jams may be seen from the following : One part of agar agar 
in two hundred parts of water produces a jell. The possibilities of profit 
in thus selling water as jelly is certainly worthy of thought. The method 
used in detecting agar agar is the official method in which, however, one 
detail is lacking. The portion of the sediment rich in diatoms sticks to 
the glass and must be removed by scraping. One large firm was found 
to be using agar .agar in all their jellies and jams. 

During the past year this adulterant has ceased to be used in the manu- 
facture of these products, although some of the old goods containing 
it are still to be found on the market. 

CONCLUSION. 

Much has been done towards affording protection to the purchasers 
of this class of food. If one reads the names of all the substances (not 
found in jellies and jams as they are made at home) named on the labels 
of some of these mixed products as they are found on the market today,* 
he may safely assume that the product is the same as some he has form- 
erly purchased as a pure jelly, jam or fruit product. The manufacturer 
of such jellies and jams as the mother makes at home, is not required 
by law to tell what they are made of, for the housewife knows. 



♦ S?e A QuestioD under disciission of Catsup in this report. 
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ILLEGAL JAMS, PRESERVES 



No. 


Dealer. 


Address. 




Address. 


Brand. 


554 


C. W. Marshall 


Aurora 

.do 


Cincinnati Ext. Co 

Sidway, Royston & Co. 


Cincinnati, Ohio.. 




559 


Sidway, Royston & Co. 
John G. Neumeister Co. 

John G. Neumeister Co. 
A.L. Alie 

Peck & Eaton 


Aurora 




599 


Chicago 






600 


..do 






Bar-Le-Duc. 


634 


..do 


Reid,Murdock&Co... 

Cincinnati Ext.' Works. 
Rheinstrom Bros 


Chicago 


Gouteuldo 


866 


Cincinnati, Ohio.. 




867 


Peck & Eaton 


..do 


Rosebuds 


872 
876 


Aug. Scheets Co 

J.Fischer 


..do 

..do 


Beltman Johnson Co . . . 

Henry Homer Co 

Jones Bros, Castleman 

A. E. Copeland&Co... 
St. Louis Syr. & P. Co. 

Campbell, Holten & Co. 

Oakford & Fahnestock. 

..do 

National Pic. <fe Can. Co 
Jobst Bethard Co...... 

Wilson Grocery Co 

W. A. Jordan Co 

Jobst Bethard Co 

..do 


..do 

Chicago 


Bell 

Renroh... 


914 


Sillman Grocery Co 

Boren Bros 


..do 


Louisville, Ky... 
Chicago 




5746 


Rockford 

..do 

Galena 

Carrollton 

Maoomb 

Bradford 

Havsma 


BobWhit'^... 
Coi)eland's 


6763 
5969 


H.Fiedler 

Geo. W. Stauss 


St. Louis, Mo 

..do 


Clymer's 

Tiger 


6399 


E.D.Clark 




7646 


Maloney &'8on 


Peoria 


Star 


7670 
7683 
7703 


S. P. & T.J. Ash 

J. T. Conklin&Son.... 
Stagg Bros. & Lummons 
Stagg Bros. & Lummons 

F. A. Radmacher 

A. A. Stambaiigh 

J. R. Bates & (^ 


..do 

St. Louis, Mo.... 
Peoria.. 


..do 

Holly 

Jo-Beth-Co. 


7705 


..do 


Wilsons 


7717 
7724 


Monmouth. . . 

Browning 

..do... 


Galesburg 

Peoria 


Parker House 
Elmwood 


7725 


..do 


Parker House 


7755 


Reed & Scholes. . 


Bradford 

Carmi 

Murphysboro 
Flora 


..do 


..do 


Jo-Beth-Co- . . 


10187 
11215 


Chas. L. Wittnam 

Chas. Vallo 


Rheinstren Bros 

St. Louis Syr. & Pre. Co 
Morris 


Cincinnati, Ohio.. 
St. Louis, Mo 


Victor 

Magnolia 


10224 


J.H.Mann 




11247 


H. E. Teedmann 


O'Fallon 


Adam Roth Gro. Co.... 


St. Louis, Mo 


Mermaid 
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AND FRUIT PEODUCTS. 



Representation. 


Color. 


Preservative. 


• 
Remarks. 


Creme de Menthe Cherries- 
Strawberry Preserves 


Coal tar dye.. 


Sodium benzoate. 


Misbranded. Type smaller than 8 point 

caps 

Misbranded. No label on package 


White Currant Jam 






Misbranded. No name or address of man- 


■Red CiiiTftfit Jrit) ^. „ 






uftu!turer or dealer 

do.. .. 


Maraschino Cherries 


Cochineal .... 


■ 


Misbranded. Type smaUer than 8 point 

brevier caps 

..do 

..do 


Creme de Menthe Cherries.. 
Maraschino Cherries 


Coal tar dye.. 
..do 


Sodium benzoate. 


Creme de Menthe Cherries- 


Artificial 




Misbranded. Type smaller than 8 point 
orevier caps. Adulterated with alum. 

Misbranded. Type smaller than 8 point 
brevier caps 

Misbranded 


Maraschino Cherries 


Coal tar djre.. 




Blackberry Preserves 

Pitted Cherry Preserves 


Vegetable.... 








Misbranded. Adulterated with glucose . . 


Apple Butter 






Misbranded 


Bmckoerries 






Misbranded. Adulterated with starch 




Coal tar dye.. 




and nhosnhoric acid 


Cherries 


Misbranded. Type smaller than 8 point 






Sodium benzoate. 
..do 


brevier cans '.*. 




do 


Blackoerries 




..do 


Blackberry Jam 




..do 


Misbranded 


Glucose Fruit Preserve 






Adulterated with phosphoric acid 


Pure Raspberry Jam 







Misbranded. Adulterated with starch.. 


Jam 


Coal tar dve. . 




Misbranded 


..do 




Sodium benzoate. 


Misoranded. Adulterated with glucose . . 


..do 




. .do 


Preserves 






Misbranded. Adulterated with starch 




Cochineal 




V and nhosnhoric acid 


Maraschino Cherries 


Misbranded. T3rpe smaller than 8 point 


Strawberry, Apple, Sugar 
Preserves 






brevier caps 

do 








Misbranded. No address of manufact- 


Raspberry Preserves 






urer or dealer 

Misbranded. Type smaller than 8 point 








brevier caps 
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Maple Products. 

. The conrtnonly practiced adulteration consists in a substitution of 
cane sugar sirup or cane sugar for maple sirup or maple sugar. There 
are many more true maple sirups on the market today than heretofore. 

MISBRANDING. 

The term ^Tblended^^ cannot be applied to mixtures of maple and cane 
products. They are not ^^ike substances.'^ The only possible blended 
maple sirup under the law is a mixture of different maple sirups. 

The following terms are clearly intended to deceive the consumer and 
constitute "misbranding^^ when not applied to pure maple sirup: 
Canadian Sirup, Vermont Sirup, 

Canadian Sap Sirup, Vermont Style Sirup, 

Camp Sirup, Rutland Sirup. 

Maple sugar is a manufactured product and section "9 fourth^' of 
the law requires it to be branded. According to this section it is mis- 
branded. 

Fourth—It it be a manufactured article of food or food sold in package 
form, and is not distinctly labeled, marked or branded with the true name 
of the article, and with either the name of the manufacturer and place of 
manufacture or the name and address of the packer or dealer who sells the 
same. 

The above provisions of the law apply to maple sugar whether sold in 
package form or in bulk, and Ruling. No. 28, requiring the retail dis- 
play of goods to bear a placard stating the true name of the article should 
be vigorously enforced with respect to this product. Cakes composed 
of a mixture of cane and maple sugar are being constantly sold without 
notice to the consumer that he is not receiving pure maple sugar. 

Maple sugar is the solid product resulting from the evaporation of 
maple sap, and contains in the water-free substance, not less than sixty- 
five one-hundredths (0.65) per cent of maple sugar ash. 

Maple sirup is made by the evaporation of maple sap or by solution 
of maple concrete, and contains not more than thiri^-five (35) per 
cent of water and not less than forty-five hundredths {0.45) per cent 
of maple sirup ash. 

JJOW IN ASH. 

Many of the samples of maple syrup examined during the past year 
have been found to be low in ash, containing less than 0.65 per cent of 
maple ash on dry substance. 

In this connection an article entitled, ^^Suggested Standards for 
Maple Sugar and Syrup,^^ by H. W. Cowles, Jr., in the 1910 November 
number of the Journal of Industrial and Engineering Chemistry, is of 
interest. This article states that the percentage of soluble maple ash 
figured on the dry substance found in maple sugar is always over 0.65 
per cent. The writer intimates that due to the fact that maple sugar 
made from unfiltered or unclarified maple sap frequently contains a 
very much larger proportion of ash than required by standard, some 
manufacturers have sought to take advantage of this fact, believing that 
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^added cane sugar could not be detected either in a sugar or syrup if the 
ash of the resultant mixture was equal to, or greater than that required 
by law. The writer, however, shows in his article that this ash in such 
maple sugar is partly soluble and partly insoluble, and concludes after 
his investigations that such an adulteration is shown in a sugar or syrup 
not containing 0.65 per cent soluble maple ash on the dry substance in 
the sugar or 0.45 per cent in the syrup (which is the equivalent of 0.65 
per cent on the dry substance) . 
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ILLEGAL 



No. 



Dealer. 



Address. 



Madufacturer or Jobber. 



Address. 



3684 Heller's Grocery Store.. 

6604,The Rocket Store 

6762 J. Dempsey 

6822 Chas. Blank 

6846 C. A.Ransom. 

6884 ~ 

6947 

6979 

6363 



9191 
14422 
14426 

8352 

9240 



C. H. Atwood. 

T.W.Jordan 

Geo. Mohr 

Reliance Tea & Coffee Go. . 

Litchfield Grocery Co 

E. F. Deterdiny 

L.C. Peck 

Oscar J. Anderson 

John Theodorapulas 



Not given... 

Ashton 

Belvidere... 
Burlington. . 

Rosooe 

Sterling 

Cortland 

Freeport 

Quincy 

Litchfield.. 

Alton 

Decatur 

Chicago 

do , 



Fincke Bros. . 
O. E. Dwyer. 



BeUeville. 
RossviUe. . 



Not given 

Steele-Wedeles Co 

Not given 

Rocklord Wholesale Gro. Co.. 

Not given 

..do! 

Durand & Kasper Co 

Not given 

do 

do 

Maple Product Co 

E. E. Post Co 

Havemeyer & Elder 

Warner Sugar Refining Co. . . 



Not given 

Hurty-Peck&Co. 



Not given... 

Chica^ 

Not given... 

Rockford 

Not given... 

..do 

Chicaeo 

Not given. . . 

do 

do 

Utica,N. Y. 

..do 

Not ^ven. . . 
New I ork. . . 



Not given 

Indianapolis, Ind. 



ILLEGAL 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


3662 


See&Co 


Chicago 


New England Maple Syp. Co. 

Manniere-Yoe Syrup Co 

The Burt Zaiser Co 


Boston, Mass 


3666 


See&Co 


..do 


Chicago 


7659 


J.N. Walker 


Kirkwood 

New Boston 

TTrbftTif^ 


Burlington, la 


7674 


A, W. Marmon 


Morton L. Marks 


Davenport, la 


9171 


0- E. Amsbary . 


Lakeside Preserving Co 

A. E. Ritty Canning Co 

Hulman Preserving Co 


Chicago 


9176 
9222 


Hegentart & Burke 

E. J. Annentrout 


Champaign 

Paris 


Dayton. 

Terre Haute, Ind.. . 
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SUGAES. 



Brand. 


Representation. 


per 

cent 

starch. 


Remarks. 


Not given 


Qranulated Sugar 


1.13 

'"4*6"" 
0.05 
2.17 
2.2 
0.92 
0.67 
0.75 
1.77 


Misbranded. Adulterated with com starch. 


..do 


No Lump Powdered Sugar. 

Powdered Sugar 

..do.... 

..do 

..do 

..do 


Misbranded. Label false and misleading.. 
Misbranded. Adulterated with com starch. 

..do 

..do 

..do 

..do 


..do 

..do 

..do 

..do 

XXXX 


Not g^yen 


..do 


..do 


..do 

..do 

Superior 


..do 

..do 

Sugar Butter 


..do 

..do : 

Misbranded. Glucose not stated on label. 


UrL.B 


.Ao 




Misbranded. Label misleading 


H. At "R. Kfigle Brand T. 


Qranulated Sugar 




Misbranded. Address not sta^ 


Not given. ." 


..do 




Misbranded. Adulterated with a filthy 
ftTi*^ putrid substance 




Maple Sugar 




..do 


Misbranded. No name or address. Is 




Cream of Maple. .. . 






..do 


Misbranded. iUibel misleading 











SIETJPS. 



Brand. 


Representation. 


. Remarks. 


Golden Tree.. . 


SvruD. . . 


UisbrATi^Ml TifihAl mislAftding , 


n\f\ MftTisP . 


..do 


Mfsbrandedr nistlnf^ive narne of article voi stilted o^i labif^i 


SUverSeal 


Table Syrup 


..do 


I. X. L 


Syrup 


Misbranded. Lable misleading 


Buckeye 


..do 


Misbranded. Distinctiye name of article not stated on label 


Not given 


..do 


..do...' 


Buffalo 


Home Made Syrup. . . 


..do 
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Meat and Meat Products. 

Of the 125 samples of meat, meat products and fish examined in 1911, 
54 were illegal. 

BULK GOODS. 

Most of these goods are sold in bulk and bear no label. Section "9 
fourth^' requires the labeling of all manufactured goods. A chopped beef 
(hamburger steak) mixed with sulphite of sodium is certainly a manu- 
factured food, as are also fish or sausage smoked and colored with coal 
tar dye. These goods are therefore not only adulterated but since they 
are not labeled -are misbranded under the law. 

'^'^HAMBUEOER STEAK.'' 

The chopped meats sold as hamburger steak should be prepared only 
from clean meat. It should be freshly chopped at the time of sale. The 
use of any chemical preservative is an adulteration but has been used to 
a great extent in the past. The preservative commonly used was sodium 
sulphite. Finely chopped meat darkens rapidly and many dealers claim 
that their only reason for using a preservative is to prevent this change 
of color. But the use of a preservative also aids an unscrupulous dealer 
in selling as fresh meat, chopped meats made from scraps collected at the 
meat block and kept in a barrel till the time of chopping, even when the 
scraps are some of them in a questionable condition. 

The addition of a preservative of as questionable a character as sod- 
ium sulphite to meat products is to be condemned. When it is so used 
and the customer is not informed the practice is certainly criminal.* 

SMOKED FISH. 

During the past year the coloring of smoked fish has been discon- 
tinued by very many houses. The goods which are colored are now 
generally so labeled or placarded, even when exposed for sale in bulk. 
This is due to the work of the department in giving the matter mie 
publicity during the past year. 

The practice of coloring smoked fish is of recent origin, and several 
of the manufacturers have told me that thev would srladlv discontinue 
this practice if all were compelled to do so. Thev all make one excep- 
tion to this however. All wish to continue to color salmon, claiming 
that some of the best salmon would not sell because they were not red 
enough. How this department can discriminate in the enforcement of 
the law with reference to different kinds of fish, I cannot see. The use 
of artificial color in any food product is attended with dangers. The 
color itself may be harmful. There mav be harmful impurities in a color 
which when pure is itself harmless. The color used must therefore be 
subject to inspection. The consumer who wishes to buy uncolored goods 
should be enabled to do so, and inasmuch as the producer of uncolored 
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foods cannot be compelled to label them uncolored, and inasmuch as the 
law requires that foreign substances added to foods be labeled, the 
colored fish being a manufactured product must be labeled to show that 
they are colored.* 



* See Rules and Labels No. 19 and 20. 
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ILLEGAL MEAT, MEAT 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


484 




Chicago 






485 


Clemens Stoeger 


..do 






489 


United Groceries Co 

W.H.Wieboldt&Co... 
W.H.Wieboldt&Co... 
Moeller Bros 


..do 






496 


.do 






497 


..do 






500 


..do 






510 


Tosias & Mageas 


..do 


Toeias dc Maggas 


Chicago 

..do 


514 


A.Lorch..rr^ 


..do 


A:i!OTch. .?^::::::::::::::::: 


543 


The Boston Store 


..do 






546 


The Boston Store j,.. 


..do 






551 


Edwards Bros 


Aurora 


Edwards Bros 


Aurora. . . . 


564 


The Fair 


Chicago 






565 


The Fair 


..do 






566 


The Fan- 


..do 


y 




601 


John G. Neumister Co. . . 
John G. Neumister Co. . . 

F. E. Royston&Co 

Fred K. Rosenow. 

A. JL. Alie 


..do 






602 


..do 






. 615 


Aurora 






631 


Chicago 






632 


..do.; 






633 


A. L. Alie 


..do 






636 


W. R. Mohrdieck 


..do 






637 


W. R. Mohrdieck 


..do 






638 


W. R. Mohrdieck 


..do 






639 


W. R. Mohrdieck 


..do 






700 


A. J. Apple 


..do 


A.J.Apple 


Chicago 


746 


Wm. Brauer 


..do 




832 


P. A. Kramer 


Pekin 






864 


Peck and Eaton 


Elgin 






880 


David Goldford 


.do.:::. : ::. 






941 


Dreyer & Dreyer 


..do 


Dreyer & Dreyer 


Elgin 


3525 


A. Greenberg & Co 

A. Greenberg & Co 


Chicago 




3526 


..do 






3549 


8ee& Co 


..do 






3550 


See&Co 


..do 


Carrville, Morey & Chancerelle . . . 




4248 


J. E. Adler Co. 


Joliet. 






5771 


E. A.Nelson 


Rockford 






5821 


nhfts. Blank, . 


Burlington 






5900 


G. S. GustaHson 


Rockford 

..do 

Galena 


New England Fisheries 


New York 


5938 
5961 


J. R. Cardiff 

Ivory Bros '. 


Pac. Coast & Norway Pack. Co.. . 


Petersburg, Alaska. 


7676 


G. & A. Groenailt 


Pekin 


Port Kenyon Packing Co 


Eel River, Cal 


7749 


Monticello 




10178 


McBrideA Edwards.... 

Chas. L. Wittman 

P. A. Whitlock 


Flora 


Union Sardine Co 


Lubec, Maine . . . 


10188 


Carmi 


No. Lubec Mfg. & Can. Co 


No. Lubec, Maine. . 


10282 


Mt. Vernon 




13458 


Frank Albert 


Chicago 






13465 


Karl Kohlman 


.do 






13566 


W. C. Vandenberg 

H. 8bap« 


Hoopeston 






13579 








13589 


J. H. Boothe 








14360 




Blue Island.... 
Harvey 


Alaska Packing Assn 


NahaBay 


14381 


E. N. Flewelling 

Frarik Arnold 


; 




24093 


Chenoa 

Rook Tslarid 


Campbell & Holton Co 


Bloomington 


30013 


Economy Grocery Store. 
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PKODUCTS AND PISH. 



Brand. 


Representation. 


Remarks. 


Sappho 


Sardines 


Misbranded. No name or address on package. . 
..do 


Eat-em 


..do 


Merry Widow 

Northern 


..do... 


..do 


Smoked Sardines 


..do 


Sport 


Herrings in Tomato Sauce — 
Sardines in Olive oil 


..do 


Northern . 


..do 


Bulk 


Hamburger Steak 


Adulterated with sodium sulphite 


..do 


..do 


..do t 


Mercuri 


Sardines in Olive Oil 


Misbranded. No name or address on package. . 
. .do 


Universal . 


Sardines in Bouillon 


Bulk 


Hamburger Steak 


Adulterated with sodium sulphite 


Bismark ... ... 


Bismark Herring. . . ... 


Misbranded. No name or ad'dress on package. . 
..do 


Fair View 


Smoked Kippered Herring. . . 
French Mackerel 


Liberta 


..do 


NewrnaTi 


Anchovy Paste 


..do 


Mariani. 


Sardines in Olive Oil 


..do 




..do 


..do 


LeKerioles 


Sardines in Peanut Oil 

Smoked Sardines in Oil 

Sardines in oiiv© OiJ. 


..do 


Den Glade Euke 

Pomt)adour 


..do 

..do 


Universal 


Sardines in Bouillon 


..do 


Marinne . , , 


Sardines in Olive Oil , 


..do 


Northern 


..do 


..do 


Crown 


Sardines in Tomato . 


..do 




Hamburger Steak 


Adulterated with sodium sulphite 


Marie Elizabeth 


Sardines" 


Misbranded. No name or address on jmckage. . 
..do 




Sardines in Olive Oil 


Marie Elizabeth 


..do 


..do 


Cabinet 


Sardines in bouillon 


..do 




Hamburger Steak .... 


Adulterated with sodium sulphite ... . 


Anita 


Sardinesin Olive Oil 


Misbranded. No name or adclress on package. . 
..do 




Spratts in Peanut Oil 

Sardines in Olive Oil 


"Fortnne , , . 


..do 


Hermitage 


..do 


Misbranded. No address on i)ackage 

Adulterated with sodium sulphite 




Hamburger Steak 


Sublime 


Sardines m Olive Oil '. 


Misbranded. Address is insufficient 


Thos 


..do 


Misbranded. No name or address on package. . 

Misbranded. Type smaller than 8 point brevier 

caps 

Misbranded- Unfit for food 




Flaked Fish 


Pink of Perfection. 


CanTied Salmon . . 




Sardines 


Misbranded. Insufficient address 


Loleta 


Salmon 


Decayed, unfit for food 




Smoked meat 


..do 


Victory 


Sardines . 


Misbranded. Type smaller than 8 point brevier 

caps 

. .do 


Eiurle. 


.do 




None 


Misbranded. No name or address on package. . 
..do 


Eheval . . . . 


Sardine-s in Olive Oil . 


Piarra 


..do 


..do 


Storm King 


Smoked Sardines 


.do 


Norw^ian 


Sardines in Mustard Sauce. . . 
Smoked Sardines 


..do 


Tiny Tot 


..do 




Salmon 


..do 


Northern 


Sardines in OUve Oil 


Misbranded. No name and insufficient address 


Island Brand 


Sardines in Mustard Sauce. . . 
None 


Misbranded. No name or address on package. . 

Misbranded. No name or address on package. 

No label ....:^.. 
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PjOKLES AND EbLISHES. 

Sixty-one samples of pickles and relishes were examined during the 
past year and fourteen were found to be illegal. 

Alum is used to render the pickles crisp. It does this, but at the 
same time kills the natural flavor of the pickle. Many manufacturers 
are now preparing these products without the use of alum. Those using 
alum should be prosecuted if the adulteration is not declared on the 
label of package goods or by means of a placard in the case of bulk goods. 
Alum is a strong astringent and its use in food products in which the 
alum remains unchanged when the food is ready for consumption, is 
questionable.* 



See Rules and Labels, 13, 19 and 20. 
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Oils. 

All the olive oils examined during the past year were found to be 
pure when sold under the name of olive oil. 

This goes to show that the "olive oils" on the market are seldom adul- 
terated. Many oils are sold under other names which are intended to 
convey the impression that they are olive oils. Olive oil was formerly 
imported into this country branded as salad oil and under that brand it 
was recognized as olive oil. The use of the term "salad oil" on any 
other oil is therefore misbranding. 

The use of this term, "Salad oil," on packages containing cottonseed 
oil, peanut oil and sesame oil has been one of the chief causes of the 
product being declared illegal. If it is desired to use tiie term "Salad" 
with reference, to these products, they should be labeled cottonseed salad 
oil, sesame oil or peanut salad oil. 

The different names used can be found in accompanying table. Every 
one consisted wholly or largely of cottonseed oil. These manufacturers 
evidently do not feel sure enough of the quality of the article to sell it 
under its true name. It is a wholesome article but will never be sold 
to the extent it might be iinless advertised and sold under its true name. 
See rules and labels No. 35. 
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Spices. 

There were 300 samples of spices examined in the laboratory during 
the past year. Of these, eighteen were found to be illegal and 282 
legal. This shows a great improvement of the condition of the market 
with reference to these products. 

Spices as a rule are a part or the whole of fruits or berries of certain 
aromatic plants. Among the exceptions are the following : Ginger and 
horseradish are the root, cassia and cinnamon are the bark, bay leaf and 
sage are the leaf, capers and cloves are the buds of the flower, and savory 
and thyme include the leaf, blossom and portion of the branch, of the 
plants from which they are derived. 

Whole spices are seldom adulterated, because it is difficult to mix 
them with any foreign substance that cannot be detected with the naked 
eye. 

GROUND SPIOES. 

In the ground spices it is impossible to detect adulterations with the 
naked eye. A microscope is necessary for this work which is of a dif- 
ficult character. The housewife cannot hope to detect adulteration in 
ground spices. Sometimes adulteration may be detected with the micro- 
scope that is not shown in any way by chemical examination. The fact 
that a piece of wood showed the same amount of fiber, either extract and 
ash as a spice, does not make its sale as a spice legal. The adulteration 
can be detected easily with the microscope. The standards not only 
give chemical limits but a definition of the food. To be a legal article 
of commerce it must conform not only to the chemical data but to the 
definition. The State Analyst and his assistants are justified in using 
any methods, physical or chemical, that will show whether or not the 
definition, is complied with. A sale of a spice which does not comply 
with the general description given in its definition (even though the 
requirements of the chemical constants are complied with) is a most 
flagrant violation of the law. Such a case is parallel to the sale of milks 
to which water or formaldehyde has been added, when the mixture con- 
tains the legal requirements of milk fat and milk solids. 

The packages of sealed spices with the name and address of the manu- 
facturer are as a rule much purer than the bulk packages or packages 
without any label, for the bulk package can be so easily opened and hence 
subject to adulteration. The retail dealer is the only one who can be 
held responsible by law if goods are not sold in original packages. 

BLACK PEPPER. 

Two of the samples of black pepper examined during the year were 
found to be illegal. 

This shows that this food is adulterated less frequently than in the 
past. Ground pepper was very often adulterated in the past. This is 
due to the fact that though pepper is one of the cheapest spices, it is 
used in larger quantities than any other spice, and if the unscrupulous 
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manufacturer can by adulteration increase his profit a little on every 
pound, at the end of the year he will have made a big profit on account 
of the larger quantity he has sold. The following adulterants have been 
found in J)epper ; olive stones, sand, pepper shells, cocoanut shells, 
cayenne, dirt, foreign starches and unidentified tissue. Samples have 
been found contai'ning eighty per cent of olive stones. The most com- 
mon adulterant of black pepper was pepper shells which have been 
removed from the berry in the manufacture of white pepper. Next to 
this the most common adulterant was sand. 

Black pepper is the green berry dried, without shelling, either in the 
sun or over fires. The shell becomes strongly wrinkled because of the 
shrinking of the meat during this process. Black pepper is grown in 
a trophical climate, and in the condition in which it is imported into 
this country contains as impurities, stems and sand or earth. These are 
removed by means of sifting and by gravitation methods and the berries 
thus separated are ready for the market. 

The standard for pepper is as follows: 

Black pepper is the dried immature berry of piper nigrum L., and contains 
not less than six (6) per cent of non-volatile ether extract, not less than 
twenty-five (25) per cent of starch, not more than seven (7) per cent of total 
ash, not more than two (2) per cent of ash insoluble in hydrochloric acid, 
and not more than fifteen (15) per cent of crude fiber. One hundred parts 
of the non-volatile ether extract contain not less than three and one-quarter 
(3.25) parts of nitrogen. 

Ground black pepper is the product made by grinding the entire 
berry and contains the several parts of the berry in their normal pro- 
portions. 

MACE. 

Seven of the samples of mace examined in 1911 were illegal. 

Mace being one of the most expensive spices, the adulteration of this 
product yields a large revenue to the manufacturer who does not get 
caught. Many try to excuse themselves on other grounds, but the desire 
for illegitimate profit is undoubtedly the prevailing cause of this prac- 
tice. Some claim that the adulterant is added because mace cannot be 
ground alone because it would clog the mill when ground in quantities. 
Undoubtedly owing to a large content of oil, generally as much as 25 
per cent there is a difficulty in conducting the process in this manner. 
But mace is usually cut and then powdered by pounding, and this is the 
process that should be employed as the other is not practical without 
adulterating the product. 

Nutmeg and mace are portions of the fruit of the nutmeg tree. The 
fruit somewhat resembles a peach in size and general appearance. The 
nutmeg is in the center and is covered witii a thin shell. On the out- 
side of this shell is a fibrous reddish substance which turns yellow and 
very brittle on drying. This is the mace, and is easily separated from 
the other parts of the fruit. Each is ground or powdered separately and 
they are very highly valued for flavoring. 

The fallowing adulterants have been found during the past year; 
wheat starch and bombay mace. 
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BOMBAY MAOB. 



This is one of the chief adulterants of true mace. Bombay mace has 
absolutely no value as a spice. It is nearly as free of odor or taste as 
starch. Its addition to mace is an adulteration. Bombay mace can 
be sold only under its true name which is the whole name ^'Bombay 
mace.^^ It is not defined in the standards as "mace'^ but as "Bombay 
mace." Mace is the dried arillus of myristica fragrans houttuyn, and 
contains not less than twenty (20) nor more than thirty (30) per cent 
of non- volatile ether extract, not more than three (3) per cent of total 
ash, and not more than five-tenths (0.5) per cent of ash insoluble in 
hydrochloric acid, and not more than ten (10) per cent of crude fiber. 

Bombay mace is the dried arillus of myristica malabarica lamarck. 
It contains nearly 60 per cent of non-volatile ether extract, and the 
standard for mace of "not more than thirty per cent (30%) of non- 
volatile ether extract" as well as the general definition is clearly intended 
to prevent this comparati^sely worthless substance being sold as "mace." 

CLOVES. 

Two samples of cloves examined in 1911 were illegal. 

The chief adulterant of cloves has been found to be clove stems, which 
are added to increase the weight. These stems are very much like cloves 
in appearance and have the same color as the cloves, but they contain 
a smaller per cent of volatile oil, which is the valuable constituent of 
the clove itself. Other adulterants are allspice, pea starch, sand, iron 
oxide, foreign stems and fiber and cocoanut shells. There is apparently 
a decrease in the amount of adulteration of this product. 

V7HITE PEPPER. 

White pepper differs from black pepper inasmuch as the berry is gath- 
ered when ripe and the outer shell is removed. This is usually done by 
soaking the berry in salt water or lime water and by rubbing either by 
hand or by machinery. The berries are then dried. Whole white pepper 
and whole black pepper are seldom adulterated. 

CAYENNE PEPPER. 

Cayenne pepper, cayenne, is the dried ripe fruit of capsicum frutes. 
cens L., capsicum baccatum L., or some other small-fruited species of 
capsicum, and contains not less than fifteen (15) per cent on non- vola- 
tile ether extract; not more than six and five-tenths (6.5) per cent total 
ash ; not more than five-tenths (0.5) per cent of ash insoluble in hydroch- 
loric acid not more than one and five-tenths (1.5) per cent of starch, 
and not more than twenty-eight (28) per cent of crude fibre. 

MUSTARD. 

Only two of the samples of mustard examined during the past year 
were found illegal. 
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Ground mustard is the ground seed of the mustard plant deprived of 
most of the oil. There are several varieties of mustard, varying from the 
very light "Dutch yellow^^ to the very dark brown California Trieste 
mustard. The cake from which the oil is expressed is ground to a 
powder and this is the ground mustard of commerce. 

ALLSPICE. 

None of the samples of allspice examined during the past year were 
found to be illegal. 

Allspice is the berry of an evergreen tree which grows wild in the 
West Indies, South America and Mexico and is cultivated extensively in 
Jamaica. The berries are picked when fully formed and still green, 
and are then dried in the sun. The berry is dark brown in color, some- 
what larger than pepper and of peculiar flavor, somewhat resembling a 
mixture of cloves with other spices, with a wrinkled, dull exterior. They 
are about one-fourth as strong in flavoring value as cloves, which are 
produced from a tree of the same family. 

CINNAMON. 

Of the samples of cinnamon examined in 1911, none of them were 
illegal. 

In the standards for foods, cinnamon is defined as the dried bark of 
any species of the genus cinnamomum from which the outer layers may 
or may not have been removed. Cassia is defined as the dried bark of 
various species of cinnamomum other than cinnamomum zeylancium, 
from which the outer layer may or may not have been removed. It will 
be seen that the two names are applied in some cases to the same thing 
and ground cassia and ground cinnamon are recognized as the same 
thing. 

There is more cassia than saigon cinnamon on the market and both 
are equally important, though cassia is more plentiful and cheaper. Cin- 
namon bark is broken, then ground. 

Sand has been used as an adulterant of cinnamon to give added weight 
and in other cases the ash has been found to be too high, indicating a 
foreign wood. 

PREPARED MUSTARD. 

Prepared mustard, mustard paste, is a paste composed of a mixture of 
ground mustard seed or mustard flour with salt, spices and vinegar, and, 
calculated free from water, fat and salts, contains not more than twenty- 
four (24) per cent of carbohydrates, calculated as starch, determined 
according to the official methods, not more than twelve (12) per cent of 
crude fibre nor less than thirty-five (35) per cent of protein, derived 
solely from the materials named. 
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COMPOUND PREPABED MUSTARD. 



Compound prepared mustard should be labeled with the name or 
names of the substances with which it is compounded.* 

Eleven of the thirty-three samples of miscellaneous spices examined 
in 1910 were found to be illegal. 

SAPFRON. 

This spice, although little used owing to its high price, is liable to 
wide variety in forms of adulteration. True Spanish saffron is the dried 
stigmas and tops of styles of Crocus sativus. Linne. From the analysis 
of true samples of Spanish saffron made i/i the laboratory, the standard 
of not more than 12i/^ per cent water and 714 per cent ash is well 
within the limits for the true article. 

During the year we analyzed a number of conmiercial samples, the 
greater number of which contained excessive moisture and ash. True 
saffron retails for about fourteen to sixteen dollars a pound. Early in 
the year there was sold on the Chicago market, samples of saffron at 
$4.00 a pound which were composed of about 50 per cent of exhausted 
saffron and callendula ray-florrets ; this mixture being colored with coal 
tar dye in imitation of the true saffron. These samples showed an ash 
of from 28 per cent to 37 per cent, the principle ingredient of which 
was barium sulphate. Other forms of adulteration which we have found 
were added filler, generally sand, potassium nitrate or barium sulphate 
and excessive moisture in some cases as high as 20 per cent. 



* See Rules and Labels No. 10, 19 and 20. 
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1. 


Cider vinegar. 


10. 


2. 


Apple vinegar. 


11. 


3. 


Corn sugar vinegar. 


12. 


4. 


Malt vinegar. 


13. 


5. 


Distilled vinegar. 


14. 


6. 


Molasses vinegar. 


15. 


7. 


Sugar vinegar. 


16. 


8. 


Cane sugar vinegar. 


17. 


9. 


White wine vinegar. 


18. 
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ViNEGAB. 

There were 140 illegal samples of vinegar found in the 260 samples 
examined in the laboratory in the past year. 
Vinegar has been sold in this State under the following names : 

Red wine vinegar. 

Cereo vinegar. 

Grape sugar vinegar. 

Blended distilled vinegar. 

Distilled and fermented vinegar. 

Family vinegar. 

Blended vinegar. 

Vinegar. 

Colored distilled vinegar. 

VINBGAE MISBRANDED. 

The last five of these names cannot legally be applied to any vinegar 
in this State as will be seen by reading section 11 of the law: 

Sec. 11. ViNEOAB TO BE BBANDED.] All viuegar made by fermentation and 
oxidation without the intervention of distillation, shall be branded with the 
name of the fruit or substance from which the same is made. All vinegar 
made wholly or in part from distilled liquor shall be branded "distilled 
vinegar," and shall not be colored in imitation of cider vinegar. All vinegar 
shall be made wholly from the fruit or grain from which it purports to be or 
is represented to be made, shall contain no foreign substance, and shall 
contain not less than four per cent by weight of absolute acetic acid. 

The last three names it will be seen cannot apply to a product made 
wholly or in part from distilled vinegar, and they do not bear the "name 
of the fruit or substance from which^^ they are made. The fourteenth 
name is clearly illegal for the law requires such a product to be labeled 
"distilled vinegar.^^ "Blended distilled vinegar'' may be applied legally 
only to mixtures of different distilled vinegars. The mixing for sale 
of different kinds of vinegar is prohibited by the last portion of the 
section above quoted. A fermented vinegar (not distilled) made from 
one substance . is clearly a "foreign substance under section 11 to a 
distilled vinegar or to a fermented vinegar made from a different sub- 
stance, and such vinegars are not "like substances'' under section 9, and 
are- therefore not entitled to the term ^Tjlend." The term ^T)lended vin- 
egar" so far as its use has come to the attention of this department has 
always been used with fraudulent intent. No sample of grape sugar 
vinegar has been examined in this laboratory that was made from grape 
sugar. The substance used for the manufacture of this vinegar was 
almost invariably com sugar. "Cereo vinegar" was in every case foimd 
to be distilled vinegar. "White wine vinegar" is legal only when applied 
to a vinegar made from white wine made from grapes, iut has been 
found as the name on packages of distilled vinegar. As the law requires 
the name of a substance from which a vinegar is named, a vinegar made 
from molasses is clearly not a sugar vinegar. The first ten names above 
given are legal when applied to products made exclusively from the 
substance named. Corn sugar vinegar, colored distilled vinegar, mo- 
lasses vinegar, and "sugar vinegar" having a color similar to that of cider 
vinegar are being fraudulently sold in the State as cider vinegar.* 



* See Rules and Labels No. 21 and 22. 
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In order to properly enforce the law it will be necessary to determine 
the constants of sugar vinegar. In order to do this it will be necessary 
to visit the factories where this vinegar is made to study the process 
and secure authentic samples for analysis. 

CIDER VINEGAR. 

Formerly cider vinegar was made almost entirely by the process of 
cask fermentation which took two or three years for completion. The 
cider was placed in casks with open bung holes in a warm place and 
allowed to undergo alcoholic and acetic fermentation at the same time. 
This old and slow method has been largely displaced by the "generator^^ 
process which requires only two or thjee days for completion. The cider 
is allowed to percolate through, beech shavings held in a cask with a false 
bottom. A current of air is passed up through the shavings which have 
been previously saturated with old vinegar. 

Cider vinegar is often adulterated by the addition of distilled vinegar. 
Any considerable amount of this is shown by a low percentage of total 
solids and ash unless otherwise adulterated. There is a practice at some 
plants of increasing the solids and ash of such mixtures in various ways. 
The solids are generally increased by the addition of vinegar made from 
"second pressings.^^ The article used under the term "second pressing^^ 
we find varies with the vinegar factory. Some factories allow the pomace 
to remain in heaps until the run of first pressings is complete, during 
which time fermentation takes place, and a second pressing stock is 
obtained which is high enough in total solids to serve their purpose for 
fortifying mixtures of true cider vinegar and distilled vinegar. Another 
form of second pressing vinegar is that obtained by repressing the 
pomace after thoroughly steaming. Other ways by which mixtures of 
distilled vinegar and cider vinegar are made to resemble true cider 
vinegar in solids and ash are by the addition of vinegar made from 
peels and cores, apple jelly, glucose, etc. The ash is increased, depend- 
ing upon the nature of the sample, by the addition of potassium phos- 
phate, potassium carbonate, etc. Occasionally a straight distilled vinegar 
colored with caramel is sold for cider vinegar. 

Often a good cider vinegar will have a slight odor of apples but it 
requires considerable experience to successfully apply the test. 

The manufacturer of cider vinegar should take care that only clean 
and sound apples are used in the manufacture of the cider from which 
vinegar is made. The manufacturer of cider vinegar demands as great 
care in this particular as does the manufacture of the beverage cider. 

The use of rotten apples is clearly forbidden by section 8, sixth. 

DISTILLED VINEGAR. 

Disiilled vinegars are made from distilled dilute alcohol, acetified by 
the "generator" process. According to section 11 of the law, distilled 
vinegar "shall not be colored in imitation of cider vinegar." This is 
the chief cause of illegality in this class of vinegars as they are very 
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rarely below standard strength in acid. A colored distilled vinegar is 
almost always very clear while good cider vinegars are generally some- 
what turbid. 

The best method of detecting added caramel is the use of Puller's 
earth. This takes out the caramel and leaves the vinegar colorless. 

Distilled vinegar is a water white liquid. Like all vinegars, it con- 
tains acetic acid, which is the principle that makes them sour. The 
more acid a vinegar contains the sourer it is and hence the greater its 
value. There is nothing unhealthful in distilled vinegar. Many people 
have a groundless prejudice against distilled vinegar; some because they 
think it contains injurious acids and others simply because it is cheap. 
Of course it does not contain any of the aroma derived from fruit and 
on that ground and that alone can it be classed as in any way inferior to 
cider vinegar made from clean ripe apples. Coloring distilled vinegar 
with caramel does not improve the flavor nor the appearance, but only 
results in making it look like something it is not, and in discoloring the 
cruets in which it is kept, a thing which pure distilled vinegar never does. 

CORN SUGAR VINEGAR.* 

Com sugar vinegar is made from alcohol obtained from the fermenta- 
tion of commercial dextrose or corn sugar. This vinegar is slightly 
colored and is dextro rotatory with polarized' light. It is different from 
cider vinegar in this respect, which is slightly laevorotatory, and from 
distilled vinegar which is optically inactive. 



* See Bulletin No. 8 in this report. 
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ILLEGAL WINE 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



Address. 



521 

524 

530 

552 

873 

3545 

3546 

13477 

14374 



HaywardBros 

OttBros 

Abhalter Grocery. 
C.W.Marshall... 
Aug. Scheets Co . . 

Louis Glunz 

do. 



Aurora., 
do. 
do. 
do. 



P. Tupo. . 
£. Longi. 



Elein... 

Chicago. 

do 

do.... 
do.... 



F. E. Royston&Co.. 

. .do 

..do 

..do 

Handiville & Gaudin. 

J^uis Glunz 

..do 

Emiln Loughi Co 

E. Longi Co 



Aurora, 
do. 
do. 
do. 



Bordeaux, France 
Chicago; 

do 

do 

do 



MISCELLANEOUS 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


526 


OttBros 


Aurora 

..do 


B. T. Chandler & Son. . 


Chicago 

Cana^la, N. Y. . 


528 


Abgalter Grocery. . 
OttBros 


Purity Vinegar Works 


534 


do . 


F. E. Royston & Co 


Aurora 


535 


S. Ochsenschlager.. 
M. S. Taliafeno.... 
Moore <& Riddle... 
J. <& J. Wills 


..do 


Barrett & Barrett 


Chicago 


882 
886 
903 


Watseka 

..do 

..do 


Price & Lucas Cider & Vinegar Works 

..do 

..do 

b: T. Chandler 


Louisville, Ky... 

•do , 

..do 


3567 


See & Co 


Chicago 

..do 

..do 

..do 


Chicago 

do 


3573 


Geo. C. Punsky... 
B. T. Chand. & Son 

B. T. Chand. & Son 

Oscar Hallberg 

T. J. Scott & Sons. 
Blair Bros 


G. B. Heinz Co ... . 


4258 


B. T. Chandler & Co 


C. & N. W. R. R. 


4259 




Co., Evanston.. 


5859 


Rockford 

El Dorado... 
Mt. Carmel... 

Carmi 

Shawneetown 


The Horton Cato Mfe. Co 


Detroit, Mich 


10257 


Mercantile Grocery (S) 


Evansville, Ind . . 


11199 


Hueman <fe Co 


Terre Haute, Ind. 


11283 


Ben Brooke 

H. M. Peeples 


Hirsch Bip's. & Co 


Louisville, Kv... 


11288 


The New Rockford Cider Vinegar Works. . . 


Rockford, Ind.... 



ILLEGAL 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


503 


Central Mercantile Co. . . 

Central Mercantile Co.. . . 
Central Mercantile Co.. . . 

Tocrias & Mosflrer 


Chicago . . 


Not given 


Not given 

Tipton, Ind 


505 


..do 


N. S. Martz 


507 


.do 


Not given 


Not given 


511 


do 


..do 


.do 


10266 


J. H. Grant.:... . 


Mt. Vernon 


..do 


Baltimore, Md... 


504 


Central Mercantile Co.. . . 


Chicago . . 


.do 
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VINEGARS. 



Kepresentation' 


Specific 
gravity. 


Total 
acid. 


Total 
soUds 


Total 
ash. 


Po- 
tassium 

Bi- 
tartrate. 


Remarks. 


White Wine Vinegar... 




3.94 

1.00 

3.76 

4.4 

7.0 

3.8 

2.8 

3.75 

3.74 


.36 


.037 


None 


Misbranded. Adulterated 


..do 




..do 


..do 










..do 


..do 


1.006 

1.01 

1.006 

1.002 

1.005 

1.004 


.43 

.47 

3.54 

2.65 

.87 

1.33 


.05 
.12 
.29 
.38 
.21 
.16 




Misbranded 


French Wine \ inegar . . 
Claret Vinegar 


None 


Mwbranded. Adulterated.** *** 

Adulterated.* 


Wine Vinegar 




.do 


Red Wine Vinegar 




Adulterated.* ** Artificially colored.. 


..do 




..do 









ILLEGAL VINEGARS. 



Brand. 


Representation. 


gravity. 


Total 
acid. 


Total 
soUds. 


Total 
ash. 


Remarks. 




Blended Vinegar 




3.8 

4.96 

2.2 

3.85 

4.8 

5.2 

4.2 

4.3 

7.8 

4.6 
3.9 
6.0 
3.9 
3.5 
4.1 
3.8 






Adulterated.* Artificially colored.. 




White Vinegar 








Misbranded 




..do 








Misbranded. Adulterated.* 




..do 




"*6".46" 

0.29 

.52 

1.57 


■'.639' 
.043 
.10 

.05 


do 




Sugar Vinegar 


1.008 
1.008 
1.008 

1.100 


Adulterated 




..(£).. 


.do 




..do 

BoUed Cider and Distilled 
Vinegar 


..do 




..do 




Pickling Vinegar 


Misbranded 


Saratoga.. 


Spirit Vinegar and Boiled 
Cider 


1.01 

1.01 

1.016 

1.004 

1.001 

1.006 

1.005 


1.45 

1.59 

2.97 

.31 

■■■'.368' 
.234 


.08 
.08 

".673' 

"m" 

.045 


Adulterated 


..do 

Royal. . . . 

Rojral 


-.do 

Tarragon Vinegar 

Colored DistiUed Vinegar. 
..do 


..do 

Adulterated. Misbranded 

Adulterated.* 

.do 




Distilled Vinegar 


Adulterated. Artificially colored . . 




Grain Vinegar 


Adulterated. Misbranded 









CANNED GOODS. 



Brand. 


Representation^ 


Remarks. 




Pineapple , 


Misbranded. No name of article or name or 


Tipton Beauty 


Tomatoes 


address on package 

Unfit for food, contents decomposed 


Sweet Com 


Misbranded. No name of article or name or 




Peas 


address on package 

Mis branded. No name or address on package 

Misbranded. No name on package 


Talbott 


String Beans. 




flakier TCraut ... 


Misbranded. No name of article or name or 






address on package 
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ILLEGAL DESSERT 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


540 


The Boston Store 

The Boston Store 


Chicfiifeo 


McLaren Imperial Cheese Co. 
..do 


Toronto, Can 


541 


..do 


..do 


542 


The Boston Store 


do 


do 


do 


610 


F. E. Royston&Co 

F. E. Royston & Ck) 

F. E. Royston <& C5o 

F. E. Royston & Co 

Boston Store 


Aurora 






611 


..do 






612 


..do 






616 


..do 


■ 




811 


Chicago 


McLaren Imi)erial Cheese Co. 
..do 


Detroit, Mich 


812 


Boston Store 


..do 


..do 


852 


Nelson <& Nelson 

Nelson & Nelson .... 


Elein 






853 


lo : : 






854 


Nelson & Nelson 


..do 






855 


Nelson & Nelson .... 


do 






3557 


See&Ck) 


Chicago , 

..do 


Minute Tapioca Co 


Orange, Mass 

New York 


3558 


See&Co 


E. S. Burniiam & Co 

Stem & Saalberg Co 


3559 


SeeA Co 


..do 


. do 


3560 


See& Co 


..do 


Minute Tapioca Co 


Orange, Mass 


3561 


See&Co 

Geo.*C. Punsky 


..do 

do 


do . ... 


..do 


3578 


Georee Eckhardt 


Chicago 

Orange, Mass.. . 


11226 


Davidsen Store Co 

H. Shane.... 


Troy 


Minute Tapioca Co. 


13576 


Hoopeston 






13577 


H. Shane 


..do 






13578 


H. Shane 


..do 






749 


Siegel, Cooper <& Co 

Siegel, Cooper & Co 

Siegel Cooper & Co 

Siegel, Cooper <& Co 

Siegel, Cooper & Co 


Chicago 


Hazel Pure Food Co 


Chicago 

..do 


751 


..do 

..do :.... 

..do 


..do 


752 
753 


..do 

.do 


..do 

..do 


764 


do ^ 


do ... 


do 


755 


Siegel, Cooper & Co 


..do 


..do 


..do 


10284 


Jenkhis & Starkey 


Mt. Vernon 















ILLEGAL 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


6360 


Scudder Gale Gro. Co. . . . 
G. W. LoUis 


Quincy .... 


Not given . 


Not given 

..do 


6363 


Litchfield 


The Lippincott Co 


8348 


Hansmann & Co 

H. F. Liebengood 

111. Fruit & Produce Co.. 

111. Fruit & Produce Co.. 
Douglas Lamb 


Belleville. ... 


Not given 


. do 


10281 
11278 


Mt. Vernon 

Olney 


..do 

The Lippincott Co 


..do 

Cincinnati, O 


11279 


do 


do.. 


do... 


10242 


Harrisburg 


..do . ... 


Not given 

..do 


10280 


J. D. Pigg 


Mt. Vernon 


..do 
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PREPARATIONS. 



Brand. 



Representation. 



Remarks. 



Imi)erial. 
*!do*!**" 



Bumham. . . 

..do : 

..do 

..do 

Imperial 

.-do 

Bumham's... 

..do 

..do 

..do 

Minute 

Bumham's... 
Bromangelon . 

Minute 

..do 

Eckhardt's... 

.Minute 

Bumham 

..do 

..do 

Harel 

..do 

..do 

..do 

..do 

..do 



Sugar Jelly Dessert 

do!!!!!!!;!;;!!!!!!!!!;! 

Chocolate Custard 

Lemon Custard 

Orange Custard 

Vanilla Custard 

Jelly Desert 

. .do 

Hastv Jellyoon 

do.'..... 

do 

do 

Minute Gelatine. 

Jellyoon 

Jelly Powder 

Minute Gelatine 

..do 

Custard Pudding Powder. 

Minute Gelatine 

Hasty Jellyoon 

. .do 

..do 

Hazel Crystal Dessert 

..do 

..do 

..do 

..do 

..do 

Jellyoon 



Artificially colored with coal tar dye. 

do 

do 

Misbranded 

Misbranded and artificially cok>red. . . 

do 

do 

do 

do 

Misbranded 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do.... 

do 

do 

do 

do 

do 

do 



OLIVES. 



Brand. 


Representation. 


Remarks. 


Not given 


Olives 


Misbranded. No name or address on package 


..do 


..do 


Misbranded. Name of article or addre^ not stated 


Queen . . 


..do 


Misbranded. No name or address on package — 


Not given 


..do 


..do 


do . . 


.do 


Misbranded. Distinctive namei of article not 


do.. 


Pitted Olives 


stated on i>ackage 

. .do 


do 


Olives 


Misbranded. No address. Distinctive name of 


do 


do ... 


article not stated on package 

do . . 
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ILLEGAL CURRANTS, 



No. 



Dealer. 



Address. 



Manufocturer or Jobber. 



Address. 



8429 
10173 
10174 
10186 
10189 
10190 
10229 
10232 
10260 



10297 
10303 
11170 
11171 
11212 
11239 
11246 
14393 



S.A.Casey 

Mayer Bros 

Hase Meier & Ck) 

A. M. Hughes &C!o... 
G. W. Snuth&Son... 
G. W.Smith & Son... 
O. L.McKnight&Co. 

Griggib Porter 

W. S. Summers 

Jenkins & Starkey 

W. A.Absher 

W. F.Becker &Ck).... 

S. M. Henry 

W. R. Leitzlnger 

Geo. Thompson 

J. C. Hamilton & Co... 

H. E. Leedmann 

F. H. Sweet & Co 



Pana 

Nashville 

..do 

McLeansborough. . 

Carmi 

..do 

Belle River 

Dahlaven 

Mt. VemoUi 

do. 



Carrier Mills. 
Addieville... 

Birds 

do 



Not given 

Griflttn & Skelley. 

Hoffman Bros. Produce Co.. 
Not given 

do 

do 

Guggenhime & Co 

..do 

Not given 

do 



Not given. 

..do 

..do 

do. 

do. 

do. 



iro. 



Mui 
Mf 

O'Fallon 

431S.West'nav.,Chi. 



.do. 
.do. 
.do. 
.do. 



do 

do 

do 

Hills Bros.. 



California.. 

do 

Not given.. 

do 

do 

do 

do 

do 

do 

do 

do 

New York. 
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EAISINS, ETC. 



Brand. 


Kepresentation. 


Remarks. 


" Belle of Persia" 


Dates 


Misbranded. No name or address on package — 
.do 


Not given 


Seeded Raisins 


Peerless 


Currants. 


..do . . . 


Epicure 


..do 


..do 


Camel Brand 


Dates 


.do 


'Butterfly 


Seeded Raisins 


..do 


DaPhine 


.do .... 


Misbranded- AddressinsufPcient..... 


..do 


..do 


..do 


Epicure 


C^lfTftTltS . . , 


Misbranded. No name or address on package 

. .do 


Not given 


Persian Dates 


Ea^e 


Dates 


do 


Peerless 


CiirrantrS 


..do 


Fruitcake 


Sultanas (Raisins) 


do 


Butterfly 


Redsins 


..do 


Fairy 


Seeded Raisins. 


do . ... 


Peerless 


Currants ... 


..do 


Rose 


do 


do 


Anchor 


..do 


Misbranded. Adulterated with seed and worms . 
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Pecan Nuts. 

Samples of pecan nuts collected by our inspectors were found upon 
examination to be artificially colored. Some of these were colored with 
crude iron oxide, which is ordinarily used in the manufacture of paint, 
and polished with talc. Others were colored with coal tar dye and still 
others were colored with colors extracted from wood by means of wood 
alcohol. Subsequent investigation has shown that many manufacturers 
claini that their goods were colored with harmless coloring matter, and 
in one letter from a manufacturer to a dealer, he claims that the ingred- 
ients used in coloring the nuts are absolutely harmless. The list of 
ingredients including turpentine. 

It is very evident from these facts, that the coloring used in the 
manufacture of colored pecans needs constant inspection. Wood alcohol 
is a poison and turpentine is not without its evil effects. Of course, it 
is claimed th^t these substances evaporate, but just how completely these 
substances disappear depends upon whether the nuts themselves are 
solid or whether they are broken or partly cracked as is frequently the 
case. It also depends upon the length of time intervening between the 
time of manufacture and the consumption of the article. 

Most of the colored pecan nuts sold in Chicago are manufactured in 
Chicago, and are sold within a very short time after they are colored. 
It has been found, however, that colored pecan nuts reach this market 
both from St. Louis and New York. The attention of the Federal 
authorities has been called to this matter and action by them is 
expected in the near future. 

It is, of course, claimed that it can do no harm to color the shell of 
any nut inasmuch as the shell is not eaten. However, examination of 
the quality of nuts which are colored shows them to be frequently 
cracked and sometimes broken, and this admits the color to all parts 
of the kernel. 

Wholesale dealers claim that these colored nuts can be sold in com- 
petition with the nuts of far superior food value and of very much 
greater intrinsic value, and their uninterrupted sale, without notice to 
the consumer, would soon kill the sale of the article in its natural con- 
dition. 

Bulletin No. 17 requiring all artificially colored or artificially polished 
nuts to be so labeled in the original packages and to be so placarded 
when sold in bulk, has already had a great effect in driving these arti- 
ficially colored nuts from the market. There is absolutely no question 
in my mind but that the color is used in order to sell an inferior article 
and make it appear better and of greater value than it is. 

Honey. 

Of the twenty-two samples of honey examined in 1911, two were 
illegal. 

Only strained or extracted honey, that is, honey which has been 
removed from the comb, is liable to adulteration, as it is practically 
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impossible to tamper with comb honey. However, if the bees have been 
fed with sugar or sugar syrup, it is possible for the comb honey to 
contain too much sucrose and thereby fail to comply with the law. 

The adulterants commonly added to strained honey are glucose, cane 
sugar, and invert sugar. These are all healthful products, but are 
cheaper than honey and are added only for fraudulent purposes. These 
adulterants cannot be detected by any simple household test, but are 
shown by chemical tests in the laboratory. Pollen grains are present 
in all honey, but are not present in these adulterants. Tentative stand- 
ards for honey, comb honey, etc., are : 

1. Honey is the nectar and saccharine exudations of plants gathered, 
modified and stored in the comb by honey bees (Apis mellifica and A. 
dorsata); is laevo-rotary, contains not more than twenty-five (25) per cent 
of water, not more than twenty-five hundredths (0.25) per cent of ash, and 
not more than eight (8) per cent of sucrose. 

2. Comh Honey is honey contained in the cells of comb. 

3. Extracted honey is honey which has been separated from the un- 
crushed comb by centrifugal force of gravity. 

4. Strained honey is honey removed from the crushed comb by straining 
or other means. 

An important bulletin entitled,' "A Microscopal Study of Honey 
Pollen,'^ is published by the U. S. Department of Agriculture as Bulletin 
110 of the Bureau of Chemistry. 

Artificial Color. 

The use of artificial coloring in foods is fully discussed in Bulletins 
Nos. 2, 9 and 18 in this report. See, also, Eules and Labels No. 11. 

Cocoa and Chocolate. 

Six samples of chocolate and cocoa were e:xamined in 1910, three of 
which were illegal. 

manufacture. 

Chocolate is the product made by grinding the roasted cocoa bean, 
after removal of the shell. This product is commonly called ^^itter 
chocolate.^' When sugar is added to this product, "sweet chocolate'' is 
obtained. 

If the bitter chocolate be warmed and pressed, the fat or "cocoa but- 
ter'' is removed. The resulting product is "cocoa," the brown powder. 

If some of this expressed cocoa butter be intimately mixed with 
bitter chocolate, the product known as "bitter chocolate coating," used 
in confectionery, is obtained. "Sweet chocolate coatings" are made by 
adding sugar and more cocoa butter to bitter chocolate and mixing. 

Milk chocolate is made by grinding powdered desiccated milk with 
either sweetened or unsweetened chocolate. 
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ILLEGAL MISCELLANEOUS 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



Address. 



473 
480 
481 



581 



Freeman's Cash Grocery. 

Oscar F. Kling 

Theo. Dragman 

United Grocery Ck) 

U. Wetzel., Jr 

Rebecca Levy 

Moeller Bros 

The Henri Hanause Ck).. 

Friedman Mfg. Ck) 

Friedman Mfg. Co 



Chicago. 

..do 

..do.... 
..do.... 
..do.... 
..do.... 
..do.... 
..do.... 



U. S. Y., Chicago, 
do 



701 
3471 
3485 
3597 
3598 
3616 
3619 
4359 
5862 
5929 
7668 
7678 
7679 
9186 

9234 

10182 
10215 

10219 
11232 



A. J. Apple 

Henry Seifert 

L. G. Kunze 

E. Robinsky 

U. Davis 

Vincent de Messimry Co. 
Vincent de Messimry Co. 

O. Schausky Bros 

John dinger & Co 

F. C. Stimpert 

Fred J. Braun 

P. H. Sipfle 

U. J. Moran 

O. C. Pierce 



Rodeen Bros. 



Chicago 

Streator 

Chicago 

..do 

..do 

..do 

..do 

..do 

East Dubuque. 

Freeport 

Peona 

Pekin 

..do 

Decatur 



Schulze Mercantile Co . . 
Milo Palmer 



Paxton. 



Okawville. 
Vienna 



13501 
13504 
13506 



D. H. Gott& Son 

H. T. Sims 

Culli Bros. & McAtee . 
U. L. Lvman 

E. Towbin&Co 

M. E. Smith 



NorrisCity. 

Troy 

Mt. Vernon . 
Belvidere... 

Chicago 

do 



Not given 

do 

do 

do 

do 

do 

do 

The Henri Hanause Co . 



German- American Specialty Co. 
do 



Not given. 

do 

do 

do 

do 

do 

do 

Chicago... 



New York, N. Y. 
do 



Not given 

Henry Seifert 

Not given 

L. P. Podolsky 

-do 

Not given 

do 

do 

Cleveland Chocolate <fe Cocoa Co. 

do 

W. F. McLaughlin 

Jobst, Bethard & Co 

J. E. Kerwin Co 

New England Maple Sjrrup Co. 

Paw Paw Grape Juice Co., Ltd. 



Not given. 
Scharfl's.. 



Not given 

Streator 

Not given.----... 

Chicago 

--do?: 

Not given 

--do!... 

..do 

Cleveland, Ohio 

..do 

Chicago 

Peoria 

Baltimore, Md.. 
Not given... 



Paw Paw, Mich . . . 



Not given, 
do 



Not given 

CoUinsville Coflee-ette Mfg. Co 

Adam Roth Grocery Co 

Mrs. W. T. Price 

Not given 

do 



do 

CoUinsville 

St. Louis, Mo 

Minneapolis, Minn . 
Not given 

do 
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Brand. 



Representation. 



Remarks. 



Not given . 

..do 

..do 

..do 

..do 

..do , 

-.do 

..do 



..do. 
..do. 



.-do 

..do 

Dutch Pride. 
Battle Ax . . . 

..do 

Ck)toombet. . . 

..do 

Not given . . . 

Rose's 

..do 

Not given . . . 

Borneo 

Not given . . . 
Golden Tree. 

Not given . . . 



..do. 
..do. 



Pyramid . . . . 
Ck)fle6-ette-.. 

Squirrel 

Mrs. Price's . 
Not given . . . 
..do! 



Pecan Nuts 

..do 

-.do 

..do 

..do 

..do 

..do 

Pimento Cheese . 



Milk Powder . 
Chocolate... I. 



Meat Preservative 

Home Rendered Lard . 

Edam Cheese 

Compressed Yeast 

-do 

Imp. Grape Juice 

FreshLaid Eggs 

Cocoa 

--do 

Coffee and Chicory 

Wafers 

Bulk Oysters 

Strained Honey 



Grape Juice. 



Teddy's African Animals . 
Coffee 



Evaporated Apples 

Coflee-ette 

Pure Honey 

Mrs. Price's Canning Compound 



MisDranded. Artificially colored with coal tar dye . . 

-do 

-do 



do. 
Misbranded. 
do. 



Artificially colored with iron oxide. 



do 

Misbranded. Address of dealer or manufitcturer not 

stated on package 

Misbranded. Found to be skim milk powder 

Misbranded. Adulterated with com starch and low 

in fat 

Misbranded. True name of article not stated on label . . 

Adulterated with cotton seed oil 

Below standard in fat 

Adulterated with starch 



Misbranded. 
Misbranded. 
Misbranded. 
do. 



Misbranded. 

do 

Misbranded. 
Misbranded. 
Misoranded. 
Misbranded. 
Misbranded. 
Misbranded. 
Misbranded. 

stated on i 
Misbranded. 



No name or address on iMtckage . 



Eggs (Seconi 



Label incorrect; were not fresh eggs 

Adulterated with worms 

Weight incorrect 

Adulterated with cereal 

Artificially colored with coal tar dye 

Cx)ntains excess of water 

Address of dealer or manufacturer not 

ckage 

Adaed sugar declared in type smaller 

than 8 point brevier caps 

Misbranded. No name or address on package 

Misbranded. Address of dealer or iMtcker not stated on 

label 

Misbranded. No name or address on package 

Misbranded. Ingredients not stated on label 

Misbranded. Above standard in ash 

Misbranded. Use of boric acid prohibit«i under kiw . . 

Misbranded. No address on package 

Misbranded. No name or address on package 
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Concentrated Commercial Feed Stuffs, 
definition. 

A commercial feeding stuff is defined in section 2, of "An Act to 
regulate the sale and analysis of concentrated feeding stuffs/' as follows : 

Section 2. The term "concentrated commercial feed stuff," as used in this 
Act, shall include cotton seed meals, linseed meals, pea meals, bean meals, 
peanut meals, cocoanut meals, gluten meals, gluten feeds, maize feed's, starch 
feeds, sugar feeds, sucrene feeds, and all oil meals of all kinds, dried dis- 
tillers* grains, dried brewers' grains, dried beef refuse, malt sprouts, malt 
refuse, hominy feeds, cereline feeds, rice meals, oat feeds, corn and oat feeds, 
corn, oat and barley feeds, chop feeds, corn bran, ground beef or fish, scraps, 
meat and bone meals, mixed feeds, except as otherwise provided in section 
3 of this Act — clover and alfalfa meals, any mixture of any of the before men- 
tioned substances with each other or with any other substance, condimental 
stock and poultry foods, medicinal stock and poultry foods consisting of or 
containing any of the substances included as concentrated commercial feed 
stuff as defined by this section, patented, proprietary or trade-marked stock 
and poultry foods, and all other materials of a similar nature intended for 
stock or poultry, not included in section 3 of this Act. 

According to section 3 the following are not concentrated commercial feed 
stuffs: Hays, straws and wheat bran or wheat middlings unmixed or mixed 
together, but unmixed with other substances, and the whole grains of wheat, 
rye, barley, oats, Indian corn, buckwheat and broom corn. These grains 
may be whole and unmixed or mixed together, or the whole grain ground 
singly or together, as long as they are unmixed with other substances. But 
if charcoal, salt, grit or other seeds such as sunflower, pea, flax seed, hemp 
or any other substance is present, the food is a commercial feed stuff under 
the law. 

THE LABEL REQUIRED BY LAW. 

Section 1 of the above Act requires that every lot' or parcel of com- 
mercial feed stuff shall have affixed thereto on the outside a plainly 
printed statement, clearly and trutlifully certifying: 

(a) The net weight of the contents of the package, lot or parcel; 

(b)' The name, brand or trade mark; 

(c)- The name and principal address of the manufacturer or the person 
responsible for placing the commodity on the market: 

(d) (1) The minimum per centum of crude protein; 

(2) The minimum per centum of crude fat; 

(3) The maximum per centum of crude flbre; (to be determined by 

the methods adopted by the Association of Official Agricultural 
Chemists of the United States). 

(e) Th^ speciflc name of each ingredient used in its manufacture. 

FILING GUARANTEE. 

A copy of the above statement required on the label of each package • 
of concentrated feed stuffs must, according to the provisions of section 1, 
be filed with the State Food Commissioner on or before January 10th of 
each year. When goods are sold in bulk, a placard should be affixed 
thereto bearing the above statement. 

LICENSE FEE. 

A license fee of $25.00 for each and every brand of commercial feed 
stuff sold or offered for sale is required by section 8 of the law. Appli- 
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catioD blanks may be secured by addressing the State Food Commis- 
sioner. These when filled out should be mailed to the State Treasurer, 
together with the names of the brands for which license is desired, the 
name and address of the person requesting the license, and accompanied 
by check for $25.00 for each brand. At the same time the statement 
and guarantee should be filed with the State Food Commissioner. 

CONVENTION OF FEED CONTROL OFFICIALS. 

I was unable to attend the third annual convention of the Association 
of Feed Control Officials held at the Southern Hotel, Columbus, Ohio, 
Nov. 17 and 18, 1911. Matters of importance were considered there 
and a set of definitions was adopted. Every opportunity was given all 
the interests represented to be heard and present all the facts and argu- 
ments at their command. 

The association decided to make no attempt to promulgate a list of 
misnomers. 

Following is a list of definitions adopted : 

Meal is the clean, sound, ground products of the. entire grain, cereal or seed 
which it purports to represent : Provided ,that the following meals, qualified 
by their descriptive names, are to be known as, viz: Corn germ meal is a 
product in the manufacture of starch, glucose and other corn products and is 
the germ layer frpm which a part of the corn oil has been extracted. Linseed 
meal is the ground residue after extraction of part of the oil from the 
ground flaxseed. 

Orits are the hard, flinty portions of the Indian corn without hulls and 
germ. 

Hominy meal, hominy feed or hominy chop is a mixture of the bran coat- 
ing, the germ and a part of the starchy portion of the corn kernel. 

Corn feed meal is the sifting obtained in the manufacture of cracked corn 
and table meal made from the whole grain. 

Corn bran is the outer coating of the corn kernel. 

Wheat bran is the coarse outer coatings of the wheatberry. 

Shorts or standard middlings are the fine particles of the outer and inner 
bran separated from bran and white middlings. 

Shipstuff or wheat mixed feed is a mixture of the products other than 
the flour from the milling of the wheat berry. 

Red dog is a low grade wheat flour containing the flner particles of bran. 

Oat groats are the kernels of the oat berry with the hulls removed. 

Oat shorts are the covering of the oat grain lying immediately inside the 
hull, being a fUzzy material carrying with it considerable portions of the fine 
floury part of the groat obtained in the milling of rolled oats. 

Oat middlings are the flour portion of the oat groat obtained in the milling 
of rolled oats. 

Oat hulls are the outer coverings of the oat grain. 

Rice hulls are the outer coverings of the rice grain. 

Rice bran is the cuticle beneath the hull. 

Rice polish is the finely powdered material obtained by polishing the 
kernel. 

Flax plant by-product is that portion of the flax plant remaining after the 
separation of the seed, the ba^te fibre and a portion of the shives, and con- 
sists of flax shives, flax pods, broken and immature flax seeds and the cortical 
tissue of the stem. 

Buckwheat shorts or buckwheat middlings are that portion of the buck- 
wheat grain immediately inside of the hull after separating from the flour. 

BlQOd meal is ground dried blood. 

Meat scrap and meat meal are the ground residues from animal tissue ex- 
clusive of hoof and bone. If they contain any conslderaMe amount of bone, 
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they must be designated meat and bone scrap, or meat and bone meal. If 
they bear a name descriptive of their kind, composition or origin, they must 
correspond thereto. 

Cracklings are the residue after partially extracting the fats and oils from 
the animal tissue. If they bear a name descriptive of their kind, composition 
or origin, they must correspond thereto. 

Digester tankage is the residue from animal tissue exclusive of hoof and 
horn specially prepared for feeding purposes by tanking under live steam, 
drying under high heat, and suitable grinding. If it contains any consid- 
erable amount of bone, it must be designated digester meat and bone tankage. 

Distillers' dried grains a.re the dried results from cereals obtained in the 
manufacture of alcohol and distilled liquors. The product shall bear the 
designation indicating the cereal predominating. 

Brewers\ dried grains are the proper dried residue from cereals obtained 
in the manufacture of beer. 

Malt sprouts are the sprouts of the barley grain. If the sprouts are de- 
rived from any other malted cereal, the source must be designated. 

Alfalfa meal is the entire alfalfa hay ground, and does not contain an ad- 
mixture of ground alfalfa straw or other foreign materials. 

Chop is a ground or chop feed composed of one or more different cereals 
or by-products thereof. If it bears a name descriptive of the kind of cereals, 
it must be made exclusively of the entire grains of those cereals. 

Screenings are the smaller imperfect grains, weed seeds and other foreign 
material having feeding value, separated in cleaning the grain. 

The following terms were referred to the executive committee by the 
association for further consideration : 

Oat clippings; white wheat middlings; cottonseed meal. 

The following tentative definitions of feed products were proposed at 
the meeting held in Washington by this same asvsociation in 1910 but 
no action was taken towards their adoption at the Columbus meeting. 
They are inserted here for information of the trade and for the purpose 
of eliciting criticisms : 

Corn germ meal is a product in the manufacture of starch, glucose and 
other corn products and is the germ layer from which a part of the corn 
oil has been extracted. 

Cottonseed meal is the meal obtained from the cottonseed kernel after 
extraction of part of the oil and contains not less than 38.50 per cent of 
crude protein. 

Linseed meal is the ground residue after extraction of part of the oil from 
ground flax seed. 

Bolted corn meal is the entire ground product of corn bolted. 

Gluten meal is a product obtained in the manufacture of starch and glu- 
cose from corn and is the flinty portion of the kernel which lies in its outer 
circumference just beneath the hull. If the meal is derived from any other 
cereal, the source must be designated. 

Gluten feed is a product obtained in the manufacture of starch and glucose 
from corn and is a mixture of gluten meal and corn bran to which may be 
added the residue resulting from the evaporation of the so-called "steep- 
water." If derived from any other cereal, the source must be designated. 

White wheat middlings are that part of the offal from wheat left after sep- 
arating it from the bran and the shorts or standard middlings. 

Oat clippings are the small hairs, dust and ends of oats separated from the 
oats in the clipping process and may contain light oats and oat hulls. 

Cottonseed feed shall be a mixture of cottonseed meal and cottonseed hulls 
containing less than 38.50 per cent of crude protein and shall be plainly 
marked "mixture of cottonseed meal and cottonseed hulls.'* 
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THE USE or CONCENTRATED FEED STUFFS.* 

A concentrated feed stuff can be bought and fed to advantage only 
when used intelligently, and one can only use it in that manner when he 
knows what it contains. The statement on the package of the percent- 
age of protein, crude fat and crude fiber required by law gives this 
information. A few statements in regard to the ingredients of feed stuffs 
follows : 

Moisture is contained in all feeding stuffs, no matter how dry they seem. 
It runs from 4 to 15 per ceilt. 

Protein includes all nitrogenous compounds in a feed. Protein is the in- 
gredient of greatest value in a commercial feed stuff. It serves to build up 
new animal tissues and to replace the tissues broken down by the life pro- 
cesses of the body. Protein does not usually act as a source of animal heat 
or energy, though it may so act in cases of starvation. 

Crude fat, as the name indicates, consists chiefly of fats and oils; the im- 
purities consist of wax, gums and coloring matter. Fat is the principal 
source of animal heat and energy being 2iA times as valuable in this respect 
as starches or sugars. Fats serve as a packing and a protection to the pro- 
tein compounds and other tissues of the body. 

Carbohydrates is a term applied to a class of compounds including starches, 
sugars and fiber. These differ widely from one another in their nutritive 
value. The starches and sugars ^re easily and almost completely digested 
and furiiish the animal body with large quantities of heat and energy, 
doing the same work in these particulars as fat. The carbohydrates, however, 
occur in such quantities in the hays and cereals on the farm that the farmer 
need never purchase a concentrated feed to increase the ratio of these sub- 
stances in the feed. 

Fiber is the most indigestible part of a feed, and a guarantee is necessary 
to prevent excessive amounts. Fiber may be equal in value to starch or 
sugar, if it is completely digested, but in general the farmer should look . 
for low figures for fiber. If the manufacturer makes the guarantee of fiber 
low, he is representing the goods to be of greater value than they really are. 

No attempt can be made here to discuss the principles of feeding. 
The various agricultural stations of the states and of the government 
have published exhaustive bulletins on that subject, which are gladly 
furnished to all interested free of charge, and should be read and under- 
stood by every farmer before he attempts to supplement his own feed by 
the concentrated feeds on the market. However, in order to put before 
him the results of a great number of analyses of feeds, showing as nearly 
as possible what figure to look for, the following table is appended. 
This has been carefully compiled from various authorities : 



* See also, Bulletin No. 22 in this report. 
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AVERAGE PARTIAL COMPOSITION OF FEEDING STUFFS. 



Kind of Feed. 



Protein. 


Fat. 


86.0 


.5 


12.4 


1.8 


10.5 


2.2 


12.3 


• 2.8 


23.9 


7.0 


10.0 


2.2 


12.4 


3.3 


27.1 


7.6 


26.7 


7.2 


10.5 


5.0 


10.3 


5.0 


9.2 


3.8 


4.5 


1.6 


3.8 


1.1 


1.7 


0.8 


2.7 


0.5 


20.8 


1.4 


0.37 


.22 


42.3 


13.1 


4.2 


2.2 


9.7 


4.5 


31.7 


12.1 


22.6 


33.7 


10.8 


1.1 


29.4 


6.3 


26.2 


3.1 


9.8 


8.3 


10.0 


8.2 


33.9 


7.8 


35.6 


3.2 


25.2 


1.7 


11.8 


5.0 


18.8 


6.2 


16.0 


7.1 


2.9 


1.1 


0.45 
10.6 




1.7 


14.7 


2.8. 


18.0 


2.8 


7.4 


0.4 


6.8 


6.1 


3.6 


0.7 


0.22 


0.11 


11.9 


2.1 


15.6 


4.0 


14.9 


4.5 


12.5 


3.0 


15.4 


4.0 


4.3 


1.4 


5.9 


3.3 


14.3 


2.2 


15.7 


2.9 


13.2 


2.6 


14.0 


2.1 


13.1 


1.7 


4.4 


1.5 


4.0 


2.3 


3.5 


1.5 


5.2 


1.3 



Fibre. 



Blood Meal 

Barley 

Barley meal 

Barley screenings 

Brewer's dried grains 

Buckwheat 

Buckwheat bran 

Buclcwheat shorts 

Buclcwheat middlings 

Comfflint) 

Ck)m (dent) 

Commeal 

Ck)m fodder 

Com stover 

Com si\sLge 

Cob meal. 

Cow peas 

Carrots 

Cottonseed meal 

Cottonseed hulls 

Com and oats 

Distillers' grains 

Flaxseed 

Flour 

Qluten meal 

Gluten feed 

Hominy chops 

Hominy feed. 

Linseed meal O. P 

Linseed meal N. P 

Malt sprouts 

Oats 

Oat middlings 

Oat shorts 

Oat hulls 

Potatoes 

Rye 

Rye bran 

Rye shorts 

Rice 

Rice bran 

Rice hulls 

Turnips 

Wheat 

Wheat middlings 

Wheat shorts 

Wheat screenings 

Wheat bran , 

Wheat chaflf 

Hays- 
Timothy Hay 

Alfalfa hay 

White clover 

Red clover 

Aliske clover 

Mommoth red clover. 

Straws- 
Wheat straw 

Oat straw 

Barley straw 

Buckwheat straw 
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A careful study of the above table in connection with a knowledge of 
what he intends to use as a concentrated feed will enable the farmer 
to get the best returns for his investment. 

METHODS OF MANUFACTURE OF STOCK FOODS. 

On account of the numerous and varied sources from which the 
so-called concentrated feed stuffs are derived, it is essential to know 
something of the raw materials entering into these products and the 
manufacturing processes, that the various mixtures may be classified and 
some idea gained of what their composition should be. 

' COTTONSEED MEAL. 

Cottonseed meal is a by-product from the manufacture of cottonseed 
oil. The seeds as they come from the ginning mill are covered with a 
hard shell and a coating of lint. At the oil mills the fuzzy seeds are 
subjected to a rough milling for the remdval of the black hull and lint. 
The decorticated seeds are crushed, heated, placed in jute sacks, and sub- 
jected to hydraulic pressure, by means of which a portion of the oil is 
expressed. When the resulting cake is cracked and ground the yellow 
cottonseed meal of commerce is obtained. 



LINSEED MEAL. 

At the oil mills the seeds are crushed and then the oil is removed by 
one of two processes. 

, In the "old process,^' the crushed seeds are heated, placed in jute 
sacks, and subjected to hydraulic pressure. The residue consists of 
hard slabs or cakes, which are cracked and ground, the product being 
known as "old process" oil meal. 

In the "new process," the crushed seeds are heated and while warm 
are placed in large vertical percolators, and naphtha or some other viola- 
tile solvent is poured over them, which is allowed to drain out at the 
bottom. This process is repeated until nearly all the oil has been 
removed. The extracted mass is freed from solvent by letting- steam into 
the percolator and driving out the naphtha as a vapor. 

After steaming, the meal is dried, and the' resultant by-product is 
known as "new process" oil meal. 



GLUTEN, GLUTEN MEAL, GLUTEN FEED. 

These materials are usually obtained as by-products in the manufac- 
ture of starch and glucose from corn. The method is practically as 
follows : 

The whole corn is soaked for several hours in warm acidified water until 
soft and swollen. It is then ground in running water and passed through 
sieves, the starch and part of the gluten passing through, while the husk 
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and germ remain behind. The starch and gluten which are carried by the 
water are separated from each other by their difference in specific gravity. 
The by-products are first dried by pressure and then in a kiln. 

The gluten when sold alone is generally called "gluten meal." More 
frequently, however, the gluten, husk and germ are mixed and sold under 
the name of "gluten feed." 



HOMINY FEED. 

Hominy, as manufactured for human use, consists of the hard or 
flinty part of the corn kernel. The hull, germ and part of the starch 
portions of the kernel constitute the waste of hominy manufacture. 
These materials are sold together under the name of hominy chops or 
feed. 

distillers' dried grains. 

Distillers' dried grains are a by-product obtained in the manufacture 
of alcohol or whisky from the cereals. Corn. and rye are most often 
used, sometimes singly, more often in combination. Sometimes certain 
proportions of oats, wheat and barley are also added. 

The grains are coarsely ground, mixed with water, a malt solution 
added, and the whole kept at a uniform temperature until most of the 
starch has changed to sugar. Yeast is then added to convert the sugar 
to alcohol, which is distilled. The residue from the distillation, or dis- 
tilling slop, is filtered, dried and placed on the market as a concentrated 
food. The dried material, on account of the removal of a large part of 
the starch and sugar of the grain by the above process, contains an 
increased percentage of proteids, fat and crude fiber. 



brewers dried grains and malt sprouts. 

These are the by-products resulting from malting and brewing proc- 
esses. The barley is moistened and kept at a warm temperature until 
the grain germinates. In this process the starch is partially changed 
to maltose and dextrin. The germinated barley is dried and freed 
from its sprouts, which are known to commence as malt sprouts. The 
malted grains are used in the preparation of the wort in the manufac- 
ture of malt liquors. In this process nearly all of the starch of the 
malt is changed to maltose and dextrin, which are removed in the liquid 
wort that is subsequently to be used in the preparation of the malt liquor. 
The residue from this mashing process is kiln-dried and placed upon the 
market as brewers' dried grains. 

It will at once be seen that the sugar and starch content of this prod- 
uct will be very low, while its protein and fat content as well as the 
amount of other substances present, but not acted upon by the ferment 
of the malt, will be high. 
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WHEAT FEEDS. 



This term is used to cover any combination of wheat offals or waste 
products obtained in the manufacture of flour from wheat. Among the 
products so obtained may be mentioned bran, shorts, middlings, red-dog 
flour, etc. It is not an easy matter to state just how these various 
by-products are obtained, nor in fact just what each by-product is, since 
different writers on the subject seldom exactly agree with one another 
in the nomenclature employed. The following may be considered as 
an approximate statement of the process by which these products are 
obtained during the manufacture of flour. The wheat as it comes to 
the mill is passed through a series of metallic sieves to remove such 
products as oats, straw, etc. It is then passed to scourers where it is well 
brushed and thus deprived of dust and dirt. After this it is crushed 
and sifted on coarse bolting cloth. This crushing and sifting is repeated 
several times and the several si f tings not passing through constitute 
wheat bran. The material that does go through is further pulverized 
and passed over silk bolting cloth sieves of various degrees of fineness 
on revolving reels. At the same time it is fanned by currents of air. 
By this process a fine, white flour is finally obtained, the by-products 
from the process consisting of shorts, the various grades of middlings, 
red-dog flour, etc. . The germ is sometimes removed from the other 
by-products and used as a breakfast food. 

Bran, therefore, consists of the hard outer portions of the wheat ker- 
nel, with a little of the starchy portion. Middlings contain the finer 
bran and more flour particles. Eed-dog flour is the lowest grade of 
flour and is generally of dark color. The term "mixed feed^^ is generally 
applied to mixtures of middlings, bran and the other wheat products, 
in some instances red-dog flour being also used. Wheat feed is a term 
often used to cover any combination of wheat offals. 



OAT FEEDS. 

The main source of oat feeds is the breakfast food factories. In many 
cases they are composed almost entirely of the oat hulls and light oats 
left as a waste from oat meal manufacture. Necessarily these feeds con- 
tain a much higher percentage of fiber than whole oats. These mate- 
rials are often fortified by the use of a nitrogenous concentrate, such 
as cottonseed meal. Ground whole oats are often used in stock foods, 
either alon^ or in combination with other cereals. 



CORN AND OAT FEEDS. 

Corn and oats ground together in varying proportions are sold under 
a number of names in different localities. The name "provender^' is 
used in New England to designate a mixture of fequal parts of ground 
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oats and corn. "Chop feed^^ and "corn and oat feed'^ are also used to 
designate mixtures of corn and oats. Strictly speaking these products 
should be composed of a mixture of ground com and oats, but often a 
large proportion of oat hulls are present. 



DRIED BEET PULP. 

The beets are thoroughly washed, shredded and placed in a large 
cylinder, water is admitted and sugar extracted by the diffusion method. 
After the liquor is withdrawn, the beet pulp is run through a press to 
remove excess of water. Molasses residues from the sugar factory are 
thoroughly mixed with beet pulp and the whole kiln dried by direct heat. 
The resulting dry product is placed on the market as a feeding stuff. 



MOLASSES GRAINS. 

Molasses residues are added to some dry and bulky material, such as 
brewers' grains, malt sprouts, oat hulls, or light oats, in such amounts 
that they are all absorbed. This mixture after drying is known to the 
trade as "molasses grains.^' 

PROPRIETARY FEEDS. 

The proprietary feeds are derived from numerous and varied sources, 
but very often they serve as the outlet for industrial by-products, such 
as are obtained in the manufacture of breakfast foods. 



ANIMAL MEALS. 

Animal meals are of four varieties, as follows: Meat meals, meat 
and bone meals, bone meals and blood meals. The meat and bone meals 
are derived from waste meats, scraps, and bones from the packing houses. 

They are sold in a dry condition, finely ground. In some cases the 
bone has been subjected to steam under pressure or kettle rendered, in 
which case the resulting product is lower both in fat and protein. The 
blood meals are simply dried blood finely ground and are a by-product 
of the large packing houses. 



POULTRY FOODS. 

Poultry foods are composed principally of several cereals, either whole 
or coarsely ground. Some poultry foods contain also charcoal and 
ground oyster shells. Other foods of this class are fortified with dried 
blood, meat scraps, cottonseed or linseed meals. Wheat screenings, con- 
taining the small and ♦shriveled wheat and weed seeds, are very often 
among the chief ingredients. 
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ANALYSES. 



During the past year 640 samples of stock feeds were examined in 
the laboratory. Of these, 327 were found to be legal and 313 illegal. 
Of the latter, 180 were illegal because the license fee had not been paid, 
twenty-eight because the guarantee required by law was not complete, 
170 because there was no guarantee and three because the guarantee 
given' was misleading. 
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STOCK 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



Address. 



12211 
12276 
12277 
12306 
12313 

12314 
12315 



Coin Bros 

Loverin & Brown. 
Loverin & Brown. 

Darling & Co 

S. N. Hopfheimer. 

S. N. Hopfheimer. 
S. N. Hopfheimer. 



12316 
12317 

12318 

12320 
12322 

12331 
12341 
12342 
12343 
12344 
12345 
12346 
12349 
12351 

12353 
12358 
12359 
12361 
12362 
12363 

12364 
12365 
12366 

12367 
12368 

12369 

12370 
12371 

12372 

12374 

12375 
12377 
12378 

12381 

12387 

12391 

12392 
12393 
12394 
12399 
12400 



W. A. Frazer. . 
W. A. Frazer. . 

W. A. Frazer. . 



Geo. B.Smith Co. 
B. Pfiaelzer 



Armour Fertilizer Works. 

Swift&Co 

Swift «fe Co 

Pratt Food Co 

Pratt Food Co 

Pratt Food Co 

Pratt Food Co 

Illinois Feed Co 

Z. R. Carter & Co 



J. W. Bums 

Williams Grain Co. 
Williams Grain Co . 

Geist Bros 

Geist Bros 

Livingston <fe Co... 



Livingston & Co. 

Geist Bros 

McA voy & Co 



McAvqy & Co 
Br 



Seipp Brewing Co 

Seipp Brewing Co 

Seipp Brewing Co 

Kelley Brewing Co 

White Eagle Brewing Co. 

Darling & Co 



Geo. BuUenCo 

Geo. BuUenCo 

Peter Schoenhoflen. . 



P. Pfaelzer 

M. J. Schoab & Son 

Eclipse Stock Food Co.. 



West Chicago 

1708 S. State st., Chi.. 

.-do 

4201 Ashland av., Chi. 
829 Exchange pi., Chi. 



.do. 
.do. 



Edw. Coin, Jr 

Loverin <fe Brown 

do 

Darling & Co 

Imi>erial Cotto Milling Co. 



-do. 
.do. 



819 Exchange pi., Chi. 
do 



Exch. Cot. & Lin. Co.. 
do 



.do 

842 Exchange pi., Chi. 
4110 S. Halsted St., 

Chicago 

Chicago 

do 

do 

Canal st., Chicago 

do 

do 

do 

Johnson st., Chicago.. 
16th and Halsted sts., 

Chicago 

LaSalle st., Chicago . . 
Steward av., Chicago. 

do 



Midland Linseed Co.. 
American Milling Co. 



H. Trillhig & Co 

Armour Fertilizer Wks. . 
Swift&Co 

do 

Pratt FoodCo 

do 

do 

do 

Illinois Feed Co 



.do 

-do 

31st and LaSalle sts., 

Chicago 

do 

Steward av., Chicago. 
24th and South Park 

av., Chicago 

do 

26th and Lake av. 

Chicago 

do 



Z. R. Carter 

King Falfa Mills... 
Williams Grain Co . 

do 

Geist Bros 

do 



Livingston & Co . 

..do 

M. A. Joshel 



McA voy & Co.. 
do 



Seipp Brewing Co. 
do 



Eclipse Stock Food Co 

Eclipse Stock Food Co 

McKee&Son 

J. L. Hoerber Brewing Co. 
Atlas Brewing Co 



.do 

27th and Cottage Gr. 

av., Chicago 

38th and Center av., 

Chicago 

42d and Ashland av., 

Chicago 

Chicago 

..do 

18th and Canal sts., 

Chicago 

4110 S. Halsted st., 

Chicago 

3010 Wentworth av., 

Chicago 

215 Englewood av., 

Chicago 

..do.... 

..do 

Wentworth av.. Chi. . 
W. 21st St., Chicago.. 
Blue Island av., Chi. 



do 

Kelley Brewing Co 

White Eagle Brewing Co. 



DarUng & Co . . . 

Geo. BullenCo.. 

do 



West Chicago 

1708 S. State St., Chi. 

do 

Chicago 

Peoria 



-do. 
-do. 



Kansas City, Mo. 
do 



Minneapolis, Minn . 
Indianapolis, Ind... 



Peter Schoenhoffen 

B. Pfaelzer 

Northern 111. Cereal Co. . . 

Eclipse Stock Food Co . . . 

..do 

..do 

H. Trilling «fe Co 

J. L. Hoerber Brew. Co . . 
Atlas Brewing Co 



Chicago 

do 

do 

do 

Philadelphia, Pa. . . 

do 

do 

do 

Johnson St., Chi 

Chicago 

Nebraska City, Neb 
Chicago 

do 

do 

do 

do 

do 

Geneva 

Chicago 

do 



.do. 
.do. 

.do. 

.do. 

.do. 

.do. 
.do. 
.do. 

.do. 

.do. 



Lockport. 

Chicago.-, 

.do 

.do 

.do , 

.do 

.do 



12401 Atlas Brewing Co do 

12404 A E. Grimm & Son ....... 17 W. 61st st. , Chi. . , 



..do do. 

Edwards <& Loomis do . 
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Brand or Representatioo. 



II 



a 
t 



Ph 



n 



Remarks. 



Mixed Feed None. 

Buckeye Stock Food 

Chicken Powder 

Granulated Bone 

Ck)tton Seed Meal 00 

Cottonseed Hulls 

(Cottonseed Dairy Feed 00 



Cottonseed Meal. . 
Cottonseed Cake. . 

Linseed Cake 

Hominy Feed 



Oil Meal 

Feeding Bone Ftour. 
Ideal Poultry Food.. 

Meat Meal 

Hog Worm Powder. , 
Condition Powder. . . 
H. & C. Conditioner. 
Poultry Regulator. . . 
Coin Poultry Food.. 



Hominy Feed 

Alfalfa Meal 

C. &0. Feed 

Hominy Mixed Feed. 

3 Star Feed 

No. 2 Feed 



Hominy Mixed Feed. 

No. 1 Feed 

Dried Brewers Grain. 

..do 

Malt Sprouts 

Dried Brewers Grain. 
Malt Sprouts 



Homing Feed 

Dried Brewers Grain. 
Wet Brewers Grain. . . 



Tankage 

Malt Sprouts 

Barley Chafl Feed. 



Dried Grain 

Ground Oat Feed . 
C. & O. Feed 



Hog Powder 

Stock Food 

Poultry Powder 

Linseed Meal 

Malt Sprouts 

Wet Brewers Grain 



None, 
-do.. 
-do.. 



10.93 
29.75 
9.84 
28.00 
36.13 

4.37 
12.2 



None. 

..do.. 

..do.. 
2.00 
9.00 

None. 
9.00 



39.81 
19.68 

34.55 

10.50 

25.00 
22.77 
38.76 
51.85 
11.15 
12.25 
13.47 
11.72 
9.18 

9.18 
12.81 
9.36 
9.31 
9.84 
9.62 

10.06 
10.06 
15.73 

16.88 
25.59 

31.41 
23.62 

11.81 

21.00 

7.87 

39.37 
26.25 
8.75 

28.00 

10.36 

8.75 

22.75 
24.50 
22.75 
27.48 
13.33 
30.68 



7.00 
7.00 

None. 
..do.. 

-.do.. 

1.00 

10.00 

10.00 

None. 

..do.. 

..do.. 

..do.. 
2.00 

None. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 

..do.. 

..do.. 

3.00 

None. 
..do.. 

..do.. 
..do- 

..do.. 

..do.. 

..do.. 

5.00 
None. 
..do.. 

.do.. 

.do.. 

3.5-4 

None. 
..do., 
--do.. 
.-do.. 
..do.. 
..do.. 



5.50 
8.00 
3.5 
1.5 

8.5 

0.9 
4.25 



4.53 
8.50 

5.50 

6.50 

38.00 
4.85 

7.74 
10 " 
8 
8 
7 
8 
2 

1 
1 
5 
6 
4 
5 

5 
5 

6 

7 
3 



7 

1 

15 
2.5 
2.35 

7.25 

4.5 

4.15 

5.45 
7.35 
7.15 
32.50 
4.43 
3.68 



None. 
..do.. 
..do.. 
..do.. 
9.00 

None. 
9 



None. 
..do.. 

.-do.. 

..do.. 

..do.. 

1.00 

None. 



Malt Sprouts do.. 15 .22 

MeatMash 15.00 17.52 



.do.. 3.85 
4.00 3.26 



None. 
..do.. 

..do.. 

..do.. 

.-do.. 

-.do.. 
..do.. 
..do., 
.-do.. 
..do.. 
..do.. 

..do.. 
8.00 



5.12 
11.75 
4.25 
3.00 
9.70 

52.82 
36.50 



9.25 

24.78 

7.00 
3.50 

6.92 
.05 

2.5 

2.5 
12.00 
12.5 
12.25 
10.00 

2.75 

13.: 

33.21 
4.49 
9.00 

8.26 
7.50 

7.21 
9.00 
19.37 

16.25 
12.39 

17.46 
11.50 

4.00 

14.5 

2.5 

7.40 
14.25 
17.00 

18.00 

16.25 

12.5 

24.65 

12.25 

11.5 

11.00 

11.58 

19.30 

15.56 
8.22 



No guarantee. License fee not paid 
No guarantee. License fee paid. . . - 

..do 

No fiber stated. License fee paid . - 
Protein guarantee too high. Lic- 
ense fee paid 

No guarantee. License fee paid — 

Adulterated with cottonseed hulls. 

Guarantee analysis misleading. 

License fee paid 

Fiber not stated fat too high. Lic- 
ense fee not paid 

Fiber not stated adulterated with 
cottonseed hulls. License fee not 

paid fc 

No fat or fiber guarantee. License 

fee paid 

No guarantee. License fee not paid. 

do 

License fee not paid 

No fiber stated. License fee paid. - 

License fee not paid 

No guarantee. License fee not paid. 

dS:;;:;::;;!!!!!!!!!!!!!;;!!;!!;! 
do 

License fee not paid 

No guarantee. License fee paid 

No guarantee. License fee not paid. 

do 

do 

No guarantee. License fee paid — 
No guarantee. License fee not paid. 

No guarantee. License fee paid — 
No guarantee. License fee not i)aid. 
No fiber stated. License fee paid.. . 

No guarantee. License fee paid 

do 

No guarantee. License fee not paid. 
No gaurantee. License fee not paid 

Barley hulls present 

No guarantee. License fee not paid. 

No guarantee. License fee paid 

do 



License fee not paid 

No guarantee. License fee paid 

No guarantee. License fee not paid . 

No guarantee. License fee paid.*. . . 

No guarantee. License fee not paid. 

Fiber not stated. License fee paid. 

No guarantee. License fee not paid. 

lido!!!!!!""!;;;!!!!!!!;!"!;!!!; 
-do 

-do 

No guarantee. License fee paid. 

Analysis on drv material 

No guarantee. License fee paid 

License fee not paid 
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iifiEM^urer or Jobber. 



Address. 



12407 
12410 
12412 
12414 
12416 
12418 
.12420 
12421 
1242S 
12429 
12430 
12432 
12435 
12438 
13447 

14157 



L. Klass&Co.... 

J. Willick 

F. Wilker 

F. WUker 

H. Zrensen 

I. G. Garst 

R. Ablin 

A. S. SchUl 

R. P. Dumm 

O. Reynolds 

O. Reynolds 

O. Reynolds 

O. Reynolds 

W. Nfelson 

W. 8. .Rhoads 

Mfg. Co 

Rothschild & Co. 
Ud&Co. 



Advance 



8. Center av.. Chi 

W.G9th St., Chicago.. 
S. Halstedst., Chi...- 

..do 

..do 

S. State St., Chicago. . 

..do 

W. 60th St., Chicago.. 
E. 75th St.. Chicago... 
W. 63d St., Chicago... 

do 

do 

do 

8. Halstedst., Chi.... 



lid & Co.... 
ild&Co.... 
ild&Co.... 
[Id&Co.... 
lid & Co.... 
lld&Co.... 
i & Loomis.. 
i & Loomis. . 
1&. Loomis. 
} <& Loomis. . 
} <& Loomis. . 
s & Loomis. . 
s &. Loomis. . 



14203 
14204 
14205 
14208 
14209 
14210 
14212 
14213 
14215 
14217 
14220 
14222 
14224 
14230 
14235 
14238 
14243 
14244 
14245 

14250 
14251 
14253 
14254 
14256 
14258 

14260 
14261 
14262 
14263 



srs Hay & Gr. Co 
Consumers Hay & Gr. Co.. 
Consumers Hay & Gr. Co. 

T. W. Keelin 

United Breeders of Amer. 
United Breeders of Amer. 
United Breeders of Amer. 
United Breeders of Amer. 
United Breeders of Amer. 

F. T. Burch&Co 

Wm. Heveley & Co 

H.C. Knocke 

H. C. Knocke 

Wm. Wittman & Co 

Western Stable Supply Co. 



J. J. Badenoch & 
W. W. Barnard 
W. W. Barnard 
W. W. Barnard 
W. W. Barnard 



Yorkville 

Chicago 

..do , 

-.do 

-.do 

-.do 

..do 

-do 

--do 

..do 

-do 

.-do 

..do 

.-do 

..do 

--do 

-do 

-do 

-do 

-.do 

..do 

-.do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

.do 

.do 

-do 

.do 

-do 

-do 

-do 

-do 

-do 

.do 



Elgin Flour & Feed Co. 
Elgin Flour & Feed Co. 
Elgin Flour & Feed Co . 
Elgin Flour & Feed Co. 

Norton & Bowles 

Norton & Bowles 



Geister Bros 

Elgin Eagle Brewing Co. 

Frazen Lubricator Co 

Henry J. Karstens 



Elgin. 

do! 
do. 
do. 



..do.... 

Elgin . . . 

Chicago . 

do 



International Stock F. Co. 

Darling & Co 

Alb. Dickinson 

Walter Grain Co..., 

E.V.Bhsh 

Edwards & Loomis 

do 

Illinois Cereal Co 

Darling & Co 

Edwards <& Loomis 

do 

do 

Swift & Co 

Walter Grahi Co 



Minneapolis, Minn . 
Chicago 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 



Rhoads Adv. Mfg. Co.. 

F. 8. Burch<& Co 

Dafling&Co 

Cyphers Incubator Co. . . 

Darling & Co 

International St. Fd. Co. 

do 

Geo. H. Lee Co 

Cyphers Incubator Co. . . 
Edwards & Loomis 

do 

do 

do 

do 

do 

do 

H.TriUing&Co 

Purina Mflls 

Edw. Rube 

H. Trilling & Co 

Edwards & Loomis 

Stillwagon Food Co 

T. W. Keelin 

United Breeders of Amer. 

do 

do 

do 

do 

F. 8. Burch&Co 

Wm. Heveley & Co 

H. C. Knocke 

..do 

Wm. Wittman&Co... 
Western Stable Sup. Co 

H. Trilling & Co 

Edwards & Loomis 

..do 

Model Incubator Co 

Morris P. & S. Cure Co. 



Schlitz Brewing Co 

J. J. Fleck 

Illinois Seed Co 

Elgin Flour & Feed Co.. 
M. A. Joshel. 



do Ashland Poultry Fd. Co. 



Edwards &. Loomis 

Elgin Eagle Brewing Co. 
Frazen Lubricator Co . . . 
Henry J. Karstens 



Yorkville 

Chicago 

do 

do 

do 

Minneapolis, Minn . 

..do 

Omaha, Neb 

Chicago 

do 

do 

do 

do -. 

do 

do 

do 

do 

St. Louis, Mo 

Chicago 

.do.. 

do 

St. Louis, Mo....... 

Chicago 

..do 

..do 

..do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

Buffalo, N.Y 

Brooklyn, N.Y.... 

Milwaukee, Wis.... 

TiflBn, Ohio 

Chicago 

Elgin 

Geneva 

Ashland, Ohio 



Chicago . 

Elein... 

Clucago. 

do 
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Brand or Representation. 



1. 


si 


s 


II 


1 








si 




^•° 


^^ 


S" 


'^'^ 


1^^ 



Remarks. 



Poultry Food 

Stock Food 

Alfalfa 

Chick Feed 

Alfolfo 

Cattle Poultry Food 

Poultry Food. 

PeruCf. & O. Feed 

Poultry Food 

Poultry Feed 

Cattle Poultry Feed 

Chicken- Feed. 

Swifts Special Beef Scraps 
Chick Feed 



Calf Meal 

Egg Producer.. 

Blood Meal 

Chick Feed 

Scratch Feed... 

Stock Food 

Poultry Tonic. . 

Egg Powder 

.do. 



Poultry Feed 

Meat Mash 

Coarse Chick Feed 

Fine Chick Feed 

Pigeon Feed 

Poultry Feed 

Horse & Cattle Feed 

Ground Flax 

Chicken Chowder. 

Wheat Screenings 

Ground Flax 

Poultry Feed with Grit.. 

Stock Food 

Mixed Feed 

Dairy Tonic 

Cattle Tonic 

Sheep Tonic 

Hog Tonic 

Horse Tonic 

Egg Producers 

Horse Feed 

-.do 

Dairy Food 

Horse Feed 

Horse Tonic 

Ground Flax 

Pigeon Feed 

Alfalfa Meal 

Egg Maker 

Poultry Regulator 

Dried Brewers Grain 

Stock Powder 

Alfalfa Meal 

Wet Brewers Grains 

Dried Brewers Grain 

Poultry Food 



Shorts 

Wet Grains 

Stock Powder.. 
Horse Feed 



None, 
do. 



10.00 

None. 

..do. 

9.5 

5.00 

3.4 

55.60 

10.50 

9.5 

15.00 

50.00 

None. 

..do. 
do 



80.00 

10.00 

10.00 

None. 

do. 

do. 

do. 



9.5 
15.00 
10.00 
10.00 
10.00 
10.00 

7.5 

None. 

16.00 

None. 

do. 



10.00 
None, 
.do., 
.do. 
.do. 
.do. 
.do. 
.do. 
.do. 



do.. 

..do.. 

do.. 



-do. 
.do. 
.do.. 
10.00 
None, 
.do. 
.do. 

.do. 
.do. 



10.00 
None, 
do- 
do.. 






14.58 
22.75 
12.65 
9.49 



12 .56.. do. 



9.7 
10.77 
10.50 
54.25 
11.37 

9.1 

11.37 
43.75 

9.62 

23.88 

25.59 

85.4 

11.37 

11.37 

11.37 

10.06 

35.00 

32.81 

11.37 

14.87 

10.50 

10.50 

12.16 

11.24 

7.08 
24.93 
19.68 
14.13 
25.10 
11.37 
15.31 

9.31 
20.47 
17.50 
17.10 
13.48 
21.00 
26.25 

9.31 
10.50 
13.82 
10.50 
19.25 
25.12 
10.06 
15.22 
51.21 
29.31 

28.00 
27.91 
14.78 
9.62 
18.37 
11.81 

12.68 
7.78 
19.81 
10.06 



None. 

do. 

2.5 
None. 



2.5 
2.5 
3.54 
10.00 
2.5 
2.5 
4.00 
8.00 
None. 

do.. 

do. 

1.00 

3.00 

2.00 

None. 

..do. 

..do. 

..do.. 

2.6 

4.00 

2.5 

2.5 

2.5 

2.5 

2.5 

None. 

2.5 

None. 

do.. 

2.6 

None. 

..do.. 

do.. 

..do.. 

.do.. 

.do.. 

..do.. 

.do. 

.do.. 

.do.. 

.do.. 

-do.. 

.do.. 

.do.. 

2.5 

None. 

do.. 

do.. 

do., 
do., 
do.. 
..do., 
do., 
do.. 

3.5 
None. 
..do.. 

do.. 



3.13 

1.85 

2.27 

3.64 

2.21 

3.3 

2.22 

3.5 

12.00 
2.75 
3.15 
4.75 

12.00 
3.9 

6.00 

5.00 

1.00 

3.85 

5.5 

4.5 

5.25 

3.75 

12.00 
5.00 
4.50 
4.00 
4.5 
3.55 
3.5 
3.5 

32.5 
5.50 
6.00 

37.5 
4.00 
8.00 
6.46 

12.75 

11.85 

13.12 
3.77 

11.73 
3.52 
2.50 
3.50 
3.23 
4.50 
7.00 

32.75 
2.5 
2.55 
8.35 
5.85 

7.00 
11.03 
2.02 
1.50 
5.08 
2.01 

4.64 
2.6 
10.15 
5.64 



None. 

..do.. 

.5 

None. 

do. 

9.5 

None. 

..do. 

..do. 

.5 

.5 

8.00 

None. 

..do.. 

..do.. 

..do. 

..do. 

..do. 

..do.. 

..do. 

..do.. 

..do. 

..do. 
5.00 
8.00 
5.00 
5.00 
5.00 
5.00 
8.00 

None. 

11.5 

None, 
do.. 
5.00 

None, 
do., 
do- 
do., 
do., 
do., 
do., 
do.. 

..do.. 

.do.. 

.do.. 

.do.. 

-do.. 

.do.. 
5.00 

None. 

.do.. 

.do.. 

.do.. 
.do., 
.do., 
.do.. 
..do.. 
.doA 



do.. 
..do.. 



9.58 

1.4 

.35 

1.92 

32.48 
2.8 
2.15 

16.17 
3.85 
3.15 
2.75 
9.00 
3.27 
2.8 

8.25 
4.00 
2.71 
3.00 
6.71 
16,5 
14.00 
12.05 
13.4 
3.6 
5.57 
3.5 
7.00 
4.37 
2.95 
6.25 
7.00 
9.44 
8.50 
5.75 
2.5 
6.50 
8.00 
20.50 
21.00 
17.00 
3.00 
17.25 
4.00 
5.01 
8.26 
15.50 
8.76 
7.50 
6.50 
2.85 
27.50 
8.85 
10.00 

16.00 
8.50 

32.00 
6.25 

33.50 
7.00 

2.5 

6.00 

6.25 

7.84 



No guarantee. License fee paid. . . 
do. 



Fiber guar, to low. License fee paid. 
No guarantee. License fee not paid. 

License fee not paid 

No fiber stated. License fee not paid 
No fiber stated. License fee iKud. . . 

License fee not paid 

do. 



..do 

No fiber stated. License fee paid.. . 
No guarantee. License fee noi paid. 



.do. 
.do. 



License fee not paid 

No fiber stated. License fee paid., 
do. 



No guarantee. License fee paid. . . 
do. 



No guarantee. License fee not paid. 

No guarantee. License fee paid 

License fee not paid 

..do 

..do 

..do 

..do 

do 



.do. 



No guarantee. License fee not paid. 

License fee not paid 

No guarantee. License fee not paid, 
do. 



License fee not paid 

No guarantee. License fee not paid. 

No guarantee. License fee paid 

No guarantee. License fee not paid. 

!!do!!!!!!!!!!!!"!!!!!;!;!!!;!;]!; 

.!do;!!!!!!]!!!;!;!]!!!!!;!!!!!]!!! 
..do 

do. 



No guarantee. License fee paid 

No guarantee. License fee not iMud. 
do 



do 

License fee not paid 

No guarantee. License fee not paid. 

do. 



No guarantee. License fee not paid. 

Short weight 

No guarantee. License fee paid 

No guarantee. License fee not paid. 

"do! 



No guarantee. License fee paid. . . 
No guarantee. License fee not paid. 

Net weight not stated 

Fiber not stated. License fee not paid 
No guarantee. License fee paid. . . . 

do. 



Noguarantee. License fee not paid. 
Hominy 
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Stocic Feeds 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



Address. 



Incubator Co 

Incubator Co 

Incubator Co 

Incubator Co 

Incubator Co 

Incubator Co 

Incubator Co 

Seed Co 

Seed Co 

Seed Co 

Seed Co 

Seed Co 

Seed Co 

Seed Co 

Seed Co 

Seed Co 



14264 Henry J. Karstens.. 



14272 Cypher's 

14276 Cypher's 

14277 Cypher's 
14279 Cypher's 

14282 Cypher's 

14283 Cypher's 
14285 Cypher's 

14293 Vaughan 

14294 Vaughan 

14295 Vaughan 
14297 Vaughan 

14296 Vaughan 

14299 Vaughan 

14300 Vaughan 

14301 Vaughan 

14302 Vaughan 



14303 Vaughan Seed Co 

14304 Vaughan Seed Co 

14307 Sluis Seed Co 

14311 Fred E. Jahp & Co 

14314 Fred E. Jahp & Co 

14315 Fred E. Jahp & Co 

14316 Northwestern Brew. Co... 

14317 Francis Bros 

14320 Wm. Rosted 

14321 Wm. Rosted 

14326 Northern Malt Co 

14330 Independent Brewing Co . 
14332 The Bastwick & Son Co . . 



14335 Chas. Ziemann & Co 

nann & Co 

& Hendricks 

jry Ward&Co.- 
jry Ward&Co.. 
jry Ward&Co.- 
jry Ward&Co.. 

rise 

billing Co 

cey 

1 Bros 

...edlocher. 



Chicago 

.do 

.do 

.do 

-do 

-do 

-do 

.do 

.do 

.do 

.do 

.do 

.do 

.do 

.do 

.do 

.do 

-do. 
.do. 



H. Trilling & Co. 



Cypher's Incubator Co . . . 

''dly///^' "/""//.. '.'.'.'. 

do 

Colo. Alfalfa Product Co.. 
Cypher's Incubator Co . . . 

Vaughan Seed Co 

do 

do 

Armour <fc Co 

do 

Vaughan Seed Co 

Spratts Amer. Limited... 

..do 

Vaughan Seed Co 



Chicago 

do 

do 

do 

do 

Lamar, Col. 
Chicago.... 

do 



12N. Halstedst.,Chi, 

Chicago 

do 



.do. 
.do. 
.do. 
.do. 
.do. 
.do. 
.do. 
.do. 



do., 
do.- 
do.. 
do., 
do., 
do., 
do.. 
Odell. 



16162 
16163 
16168 
16171 
16174 
16176 



16177 Spang & Austin. 



16178 
16181 
16182 
16183 
16184 
16185 
16186 
16189 
16191 
16192 
16193 
16195 
16196 
16197 
16198 



Frank Wiedlocher. 
Frank Wiedlocher. 

Wm. T.Jewell 

E. O. Leas 

E. O. Leas 

H.J. Fenonililli... 



Champaign . 

do 

Springfield.. 

do 

do 

Champaign . 

Momence . . . 

.do. 



Strauss Bros. 

B, T. Hoopes & Son. 

Geo. D. Miller 

Geo. D. Miller 

H. J. Fenonililli 

H.J. FenoniliUi 

Ed. Donnelly 

H.J. Fenonililli 

W. Leizorowitz 

W. Leizorowitz 

W.R.Allen 

W. S. Garber 

F. A. Sarger 

R. Waters* Co 

Richter&Ball 



Kankakee 

Danville 

..do 

Bloomington. 

Monee 

..do 

Kankakee 

..do 

Danville 

Kankakee 

Hersher 

.-do 

Morris 

Decatur 

..do 

Charleston... 
do 



do 

United Breeders' Co 

Sluis Seed Co 

Geo. D. Lang 

Northwestern F. & G. Co. 

H.TriUing&Co 

Northwestern Brew. Co . . 

Geist Bros 

Wm. Rosted 

Illinois Cereal Mills 

Northern Malt Co 

Independent Brewing Co. 
Independent Oil & Spu- 



do 

do 

do 

do 

do 

do 

Newark, N.J. 

do 

Chicago 



..do 

..do 

..do 

Dixon 

Chetek, Wis . 
Chicago 



.do. 



do 

do 

Lockport. 
Chicago . . . 

.do 



ply Co. 

. Trilling & Co. 



Edwards & Loomis 

Northern lU. Milling Co . . 

Blatchford's 

..do 

..do 

Middland Linseed Oil Co. 
Buckeye Stock Food Co.. 



..do 

-do 

..do 

Lockport 

Waukegan 

..do 

..do 

Minneapolis, Minn. 
Loraine, Ohio 



C. A. Dickey 

H. G. Cherry 

Ralston Purina Co 

Robinson & Danforth. . . 
Ralston Purina Co 

D. T. Dobbins 

Northwestern Mills Co . . 

do. 



Edwards & Loomis 

Chas. Henrodin 

Robinson & Danforth . . . 

Illinois Feed Mills 

Edwards & Loomis 

-do 

..do 

..do 

Ralston Purina Mills 

Stock Food Co. of Amer. 

Illinois Feed Mills 

..do 

Edwards & Loomis 

Stillwagon Food Co 

Standard Stock Fd. Co.. 

Valley Milling Co 

F. W. Gelke&Co 



Champaign. 
Kansas City, 
St. Louis, M( 

..do 

..do 

Urbana 

Winona, Minn 
do 



Mo. 



Chica^ 

Danville 

St. Louis, Mo 

E. St. Louis 

Chicago 

..do 

.-do 

..do 

St. Louis, Mo 

Minneapolis, Minn. 

E. St. Louis 

-.do 

Chicago 

St. Louis, Mo 

Omaha, Neb 

St. Louis, Mo 

..do 
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Stock. Feeds 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



Address. 



19016 
19018 
23028 
24072 
24078 
24079 
24082 
24083 
25021 
25026 
25027 
25028 
25031 
25034 
25035 
25037 
25040 
14029 

28010 
28051 
28055 
27003 
27006 
27007 
27011 
27013 
27015 
29000 
29001 
29002 
29004 
29005 
29006 
29007 
29008 



29010 
29011 
29012 
29014 
29019 



29027 
29041 
29043 
29044 
29045 
29049 
290g0 
29051 
29052 
29053 
29056 
29057 
29058 
29059 
29060 
29061 
29064 
29085 
29086 
29087 



29089 
29091 
29092 



B. Hamnesset 

H.Walter 

I. M. Brown 

T. C. Nicholson 

F. A. Steck&Co.. 

F. A. Steck&Co 

A. Betz 

Jetter & letter 

C. H. Machen 

Kewanee Ice & Fuel Co . 
Kewanee Ice & Fuel Co . 
Kewanee Ice & Fuel Co . 

A. W. Mamon 

Frank E. Rueb 

Frank E.Rueb 

J. A. Jamieson & Co 

A. H. Richmond 

S. Lederer & Co..: 



Rothschild* Co 

J. M. Newstaedt 

KeelinBros. & Co 

W.H.Norton 

Shurtlefl & Peters Co 

Daniel A. Smith 

W. E. Jaycox 

Frank Johnson 

J-. K. Kartendeck 

Otto Mengler 

Otto Mengler 

Elgin Milfmg & Feed Co. 

Otto Mengler 

Otto Mengler 

Elgin Miinng & Feed Co.. 
Elgin Milling & Feed Co.. 
Robert Steward & Co . 
Robert Steward & Co. 
Robert Steward & Co., 

Giester Bros 

Giester Bros 

A. F- Chapman. >. 

G. F. Anderson 

Lake Harris & Bakus. 
Lake Harris & Bakus.. 
Sawyer & Keely. 
Sawyer & Keely., 
Sawyer & Keely., 

H.C.Vaha 

W. P. LilUbridge. 
W. P. LiUibridge. 
W. P. LiUibridge. 

M. A. Joshel 

Bennett Milling Co. 

J. W. Wame 

W.L. Judd 

C. Frankie 

C. Frankie 

A. H. Henning&Co. 
A. H. Henning & Co . 

W. K. MaUett 

U. S. Brewing Co. 
Brand Brewing Co. 

Eagle Brewing Co 

Fortune Bros. Brew. Co . . 
Fortune Bros. Brew. Co . 

Chicago Brewing Co 

Chicago Brewing Co 



E. St. Louis 

Cairo 

Danville 

Aurora ^ . 

do 

do 

Somonauk.. 

Piano 

Galesburg. . . 
Kewanee.... 

do 

do 

New Boston 
Peoria 

do 

Canton 

Princeville.. 

95th and Commercial 

av., Chicago. 
Chicago 

do 

do 

Elgin 

Marengo 

Rockford 

do 

do... 

Pecat6nica 
E] 



Hazel Milling Co 

Purina Mills 

Peyton Palmer 

John Sheets 

Edwards & Loomis 

..do 

Prairie Remedy 

Edwards & Loomis 

Consumers F. & F. Co.... 

Edwards & Loomis 

..do 

..do 

Martin L. Marks 

Horace Clark & Son 

do 

Jamieson & Co 

A. H. Richmond 



E. St. Louis.. 



Danville . 

Aurora. . . 

Chicago . . 

do. 



Aurora 

Chicago 

Galesburg. . 
Chicago 

do. 

do. 



Burlington, la. 

Peoria 

..do 

Canton 

Princeville 




G. E. Conkey 

Kemper Bros 

Edwards & Loomis 

do - 

G. H.Lee & Co 

Standard Stock Food Co . 

Our Husband Mfg. Co 

Capitol Food Co 

Seneca Co 

The Rex Co 

Jno. Scheets 

Otto Memgler 

Myers Royal Spice C^) — 
Standard Stock Food Co. 

J. C. Martin & Co 

Myers Royal Spice Co — 
Elgin Milling & Feed Co.. 
Robert Steward «t Co 

do..: 

do 

Schlitz Brewing Co 

Edwards & Loomis 

Heimerdinger 

Standard Stock Food Co . 

Lake Harris & Bakus 

Anheuser-Busch & Co — 

Pratt Food Co 

Ideal Stock Tonic Mfg. Co. 
Farmer Grain & Feed Co. 
Gold Coin Stock Food Co. 

Ralston Purhia Mills 

J. W. Bardwell 

do 

Mc A voy Brewing Co 

Bennett Milling Ck) 

Forest Utley Co 

W.L. Judd 

Standard Stock Food Co . 

C.C.Ladd 

Standard Stock Food Co. 

do 

Franklin, McVeagh & Co. 

U. S. Brewing Co 

Brand Brewing Co 

Eagle Brewing Co 

Fortune Bros. Brew. Co.. 

..do 

Chicago Brewing Co 

do 



Cleveland 

Chicago i — 

do 

do 

Omaha, Neb 

..do 

Lyndon, Ver 

Tiffany, Ohio 

..do... 

Omaha, Neb 

Aurora 

Elgin 

Niagara Falls, N.Y. 

Omaha, Neb 

Mineral Point, Wis. 
Niagara Falls, N.Y. 
ElSi 

60'////..'.'.'.'..'..'.'. 

do 

Milwaukee, Wis — 

Chicago 

Woocfetock 

Omaha, Neb 

Harvard 

St. Louis, Mo 

Philadelphia, Pa. . . 

Huntley 

Chicago 

St. Paul, Minn 

St. Louis, Mo 

Waukegan 

..do 

Chicago 

Geneva 

Dixon 

St. Charles 

Omaha, Neb 

Minneapolis, Minn. 
Omaha, Neb 

do 

Chicago 

..doT! 

.-do 

..do 

-do 

.-do 

-.do 

..do 
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Brand or Representation. 



Mixed Chick 

Alfalfa 

Scratch Feed 

Chick Feed 

Meat Mash 

Alfalfa Meal...." 

Horse Tonic 

Red Comb Poultry Food. 

Chick Feed 

Red Comb Chicken Feed.'! 

Pigeon Feed 

Meat Mash 

Ideal Hen Food... . 

Scratch Feed.. 

Chick Feed. 

-.do :: 

Chicken Feed 



Laying Food 

Kemper Ground Alfalfa. . 

Red Comb Poultry Food. 

.do. 



Lee's Egg Maker 

Standard Stock Food.. . . 
Carter Condition Powder 

Capitol Stoick Food 

Seneca Horse Con. Powder. 

Rex Conditioner 

Western Star 

Ground Feed 

Royal Poultry Spice... . 
Standard Stock Food.. . 
Martins Calf Meal 
Royal Horse & Cattle Spice 

Ground Feed 

Hen Feed 

C. & O. Feed 

Rye Middlings 

Dried Brewers Grain 

Red Comb 

Dried Grains 

Standard Milk Meal. . ..... 

Groimd Feed C. O. & B . . . 

Dried Brewers Grain 

Pratts Conditioner 

Daisy Tonic 

Dried Brewers Grain 

Gold Coin Cattle Fattener. 
Purina Chicken Chowder. . 

Stock Food 

Annual Regulator 

Barley Sprouts 

Poultry Feed 

Malt Sprouts 

Dried Brewers Grain 

Standard Milk Meal 

Com Meal 

Standard Stock Food 

Standard Poultry Food.... 
Poultry Feed....... 

Malt Refuse. 

Malt Sprouts 

Malt Refuse 

..do 

Malt Sprouts 

..do... 

Malt Refuse 



.g 
II 



None, 
.do.. 
.do.. 



do.. 

15. 
None 

22.26 

10.00 
None. 

.do.. 

.do. 



.do. 
.do. 
.do. 



.do. 
.do. 
.do. 



.do.. 

.do.. 

10.00 

10.00 
None, 
-.do.. 
..do.. 
..do.. 
..do.. 
..do.. 

7-11 
None. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 

30.00 
None 

22-28 
None. 

.do.. 

.do.. 

.do.. 

16.00 

28.00 
None. 
..do.. 

.do.. 
..do.. 

-do.. 

30.00 
None. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 



8.75 
12.25 
10.93 
10.03 
12.81 
13.66 
38.26 
11.16 
10.41 
10.93 
10.50 
13.73 
10.06 
10.71 
11.81 
11.20 
12.25 

46.72 
13.97 
11.37 
10.5 
38.41 
9.4 
4.93 
9.5 
12.83 
12.91 
10.50 
10.93 
16.10 
10.93 
28.00 
13.56 
10.5 
10.85 
10.67 
19.68 
19.84 
11.28 
30.44 
28.7 
11.5 
29.64 



None. 

..do.. 

..do.. 

5. 

4. 

None. 

6.00 

2.50 

None. 

.do.. 

.do.. 

.do.. 

.do.. 

.do.. 

-do.. 

.do.. 

.do.. 

-do.. 

.do.. 

2.5 

2.5 
None. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 

2-5 
None. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do., 
.-do., 
-.do.. 

5.00 
None. 

6.8 



13 .60 None. 



8.75 
33.24 
10.40 
17.5 
27.3 
17.5 
28.43 
10.83 
22.75 
26.32 
28.87 

8.88 

9.4 
15.88 
11.37 
27.18 
17.43 
23.37 

5.85 
24.92 
17.95 

0.5 



do., 
do.. 

-do.. 
2.5 

11.0 
None 

-do.. 

.do.. 

.do.. 

.do.. 

5.00 
None. 
..do.. 
..do.. 
..do., 
.-do.. 
..do., 
--do.. 
..do.. 
..do.. 
..do.. 
..do.. 



1*^ 




3.75 

1.75 

4.50 

3.90 

5.89 

3.08 

7.76 

2.99 

4.75 

2.48 

2.86 

4.5 

2.5 

3.2 

3.25 

2.77 

6.00 

6.00 

2.16 

3.4 

2.35 

4.26 

7.45 

16.45 
1.75 
8.64 
5.8( 
3.5 
5.02 
5.35 
7.5 
6.33 
4.96 
4.81 
5.5 
6.07 
6.00 
5.5 
3.34 
3.95 
3.02 
4.00 
8.07 

10.85 
5.00 
7.75 
8.00 
6.5 

11.6 
5.00 
3.19 
4.6 
2.3 
9.00 
6.06 
4 

7.72 
4.73 
4.00 
5.34 
3.18 
6.25 
2.33 
3.00 
2.48 
2.34 



30 
30 
e< 
iO 
30 

None. 

..do.. 

..do.. 

..do.. 

..do.. 

..do.. 

..do.. 

..do.. 

..do.. 

.-do.. 
..do.. 

5.00 

5.00 
None. 
..do.. 
..do., 
-.do., 
-.do.. 
..do.. 
..do., 
.-do.. 
..do.. 
..do., 
.-do., 
-.do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
-.do.. 
..do.. 

4.00 
None. 
13-16 
None. 
..do.. 
..do., 
-.do.. 
11.5 
None, 
.-do.. 
-.do.. 
--do., 
--do.. 
..do.. 

4.00 
None, 
--do.- 
-.do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 
..do.. 



Remarks. 



2 .25 No guarantee. License fee paid 

18.45 ..do 

3.37 ..do..' 

1 .51 License fee not paid 

8.9 ..do 

31 .99 No guarantee. License fee not paid. 

8 .79 License fee not paid 

1.58 ..do 

5 .71 No guarantee. License fee not paid. 

3.00 ..do 

4.00 ..do 

6.08 ..do 

2.75 ..do 

3 .45 No guarantee. License fee paid — 

3.26. .do 

3.5 ..do 

7 .5 No guarantee. License fee not paid. 

12.00 ..do 

32.93 -.do 

5 .00 License fee not paid 

2.25 -do 

13 .79 No guarantee. License fee not paid. 
15.75 -.do 

6.20 ..do 

10.45 ..do 

15.02 ..do 

10.50 ..do 

3 ,95 Fiber not stated. License fee .paid. 

6 .24 No guarantee. License fee not paid. 
12.00 ..do 

7.5 ..do 

12 .5 No guarantee. License fee paid — 
10 .5 No guarantee. License fee not paid. 

6.25 ..do 

4.00 ..do 

7.02 ..do 

4.84 ..do 

24 .00 No guarantee. License fee paid 

2 .5 No guarantee. License fee not paid. 
11.75 ..do 

3 .66 License fee not paid 

7 .00 No guarantee. License fee not paid. 

14 .71 License fee not paid 

12 .00 No guarantee. License fee not paid. 

6.5 ..do 

14 .00 No guarantee. License fee paid — 

5 .00 No guarantee. License fee not paid. 
16.5 License fee not paid 

5 .5 No fiber stated. License fee paid.. . 

10 .5 No guarantee. License fee paid 

11.21 .-do 

2.77 .-do 

13 .00 No guarantee. License fee not paid. 
17.00-.do 

3 .00 License fee not paid 

3.5 No guarantee. License fee not paid. 

17.5 ..do 

24.75 ..do 

6.4 .-do 

1 6 .05 . - do 

26.11 --do 

21 .70 No guarantee. License fee paid 

4.47 -.do 

22.58 ..do 

21 .03 No guarantee. License fee not paid. 
4.69 ..do 
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Stock Feeds 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


■ Address. 


29093 


Home Brewing Co 


Chicago 


Home Brewing Co 

do . . 


Chicago 


29094 


Home Brewing Co 


do. . 


.do 


29095 


Monarch Brewmg Co 


..do 


Monarch Brewing Co 

Edwards & Loomis 


. .do 


29105 


Lombard Brick & Tile Co. 
Vaughan Seed Co 


..do 


..do 


29113 


..do .- 


Vaughan Seed Co 


..do 


29114 


Vaughan Seed Co 


..do 


..do 


..do 


29115 


Vaughan Seed Co 


..do 


..do 


..do 


29117 


Vaughan Seed Co 


..do 


..do.. 


..do 


29118 


Vaughan Seed Co 


..do - 


..do 


..do 


29119 


Vaughan Seed Co 


..do 


..do 


.:do 


29120 


Vaughan Seed Co 


do 


..do 


do 


29133 


J. W.BarweU 


Waukegan 


J. W. Barwell 


Waukegan 

Chicago 

St. Louis, Mo 


29143 


Wm. Rested 


ChicagcT . ... 


Wm. Rested... . 


29150 


H. H. Bosshard 


Woodstock 


Anhauser Busch Brew. Co 
N. J. Lemp Brewing Co. . 


29152 


BueU&Ohnsted 


..do 


-.do 
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Google 



— Concluded. 



Ids 



Brand or Representation. 



Malt Refuse 

Malt Sprouts 

Dried Brewers Grain ". . 

Red Comb Poultry Feed... 

Vaughan's Hen Feed 

Vaughan's Chick Feed 

Pigeon Feed 

Oround bone 

Al&Ofa Clover Meal 

Chick Feed 

Vau^ian's Chick Feed Seed 

Old English Tonic 

Poultry Feed 

Dried Grain 

..do 



None. 
..do.. 
..do.. 

10.00 
None. 

.do.. 

.do.. 

.do.. 

.do.. 

.do.. 

.do.. 

.do.. 

9.00 

22-28 
None. 






5.43 
13.97 
25.90 
11.37 
11.37 
10.93 
13.12 
24.06 
13.12 
10.50 
10.93 
24.06 
10.5 
29.75 
29.75 



None. 

..do.. 

..do.. 
2.5 

None. 

..do.. 

..do- 

..do.. 

..do.. 

-.do.. 

. .do.. 

..do.. 
3.00 
6-« 

None. 



3 



2.39 
3.52 
5.75 
3.39 
7.30 
4.25 
3.35 
3.00 
3.4 
5.75 
2.9 
10.10 
4.00 
7 
7.75 







a S 


fl-g 


s i 


S§ 


*-• B> 


u. O 


fl) ao 


q)«w 


PLH 


PW 


None. 


8.84 


..do.. 


26.04 


..do.. 


35.34 


5.00 


2.75 


None. 


7.50 


..do.. 


5.5 


..do.. 


4.75 


..do.. 


4.00 


..do.. 


33.00 


..do.. 


9.7 


..do.. 


6.25 


..do.. 


8.00 


5. 


2.9 


17-18 


14.75 


None. 


14.4 



Remarks. 



No guarantee, ycense fee p^d. . . . 
No guarantee. License fee not paid. 

..do 

License fee not paid — . — - - - - - ■ - 
No guarantee. License fee not paid. 

..do 

..do 

..do 

-.do 

..do - 

..do ; .: ■ 

No guarantee. License fee paid 

License fee not paid 

. .do ' j * * " 

No guarantee. License fee paid — 
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Preservatives. 

The Illinois State Food Law prohibits the use in food of foraialde- 
hyde, hydrofluoric acid, boric acid, salicylic acid and all compounds and 
derivatives thereof. 

The presence of preservatives in our food stuffs in this State, during 
the past year, has been limited almost exclusively to that of benzoate of 
soda and sulphurous acid or its salt, sodium sulphite. These two pre- 
servatives are not among those declared to be injurious in the law itself 
and the question of their injurious or non-injurious character has beeii 
a matter of a large amount of investigation. 

BENZOATE OF SODA. 

The report of the Remsen Board of Scientific Experts, appointed by 
President Roosevelt, with reference to sodium benzoate was given to the 
president early in the year, and in Report No. 88 of the U. S. Depart- 
ment of Agriculture, issued May 4, 1909, entitled, "The Influence of 
Sodium Benzoate on Nutrition afid the Health of Man,'^ the committee's 
report was given to the public. This report consists of 784 pages and 
includes besides, several charts and a bibliography of investigations of 
the influence of sodium benzoate on health, the investigations conducted 
by the different members of the board and a brief summary of the con- 
clusions reached by them. 

"The main general coiiclusions reached by the referee board are as 
follows : 

(1) Sodium benzoate in small doses (under 0.5 gram per day) mixed 
with the food is without deleterious or poisonous action and is not injurious 
to health. 

(2) Sodium benzoate in large doses (up to 4 grams per day) mixed with 
the food has not been found to exert any deleterious effect on the general 
health, nor to act as a poison in the general acceptation of the term. In some 
directions there were slight modifications in certain physiological processes, 
the exact significance of which modifications is not known. 

(3)' The admixture of sodium benzoate with food in small or large doses 
has not been found to injuriously effect or impair the quality or nutritive 
value of such food. 

The general acceptance of these conclusions as final, by the public 
and the food officials of the country, is indicated very strongly by the 
action of the Denver convention in their resolutions Nos. 3, 4 and 6, 
upholding the work of the referee board in no uncertain measures. The 
findings of this board should not be understood by any as determining 
that added sodium benzoate is a natural and normal constituent of any 
food product. It is not so considered by members of the referee board, 
with whom I have talked, nor is it so considered by the Department of 
Agriculture nor the food officials of the different states. Their position 
is clearly indicated by the fact that the use of benzoate of soda, though 
harmless, is permitted on the condition that the name and percentage 
of the ingredient must be stated on the label of every package of food 
containing it. Your action in requiring that this still be done in the 
State of Illinois, is in harmony with the action of the Federal Govern- 
ment and the food officials in the other states. Moreover, the action of 
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the board does not contemplate an indorsement of the indiscriminate use 
of benzoate of soda in all classes of food stuffs. There are many classes of 
food stuffs which can, and are put up on the market, free from chem- 
ical preservatives, which remain in a wholesome condition in the package 
after it has been opened a long enough time, so that there is no danger 
of decomposition or waste of the product, or danger to the public health. 
Some few food stuffs, however, which are used in very small quantities, 
after the package is opened, which are subject to decomposition when 
exposed to the air may, according to the report, properly be preserved 
with benzoate of soda if the fact is plainly stated on the label. The 
public generally have been greatly interested in the reports of the "Ger- 
man Board^' with reference to the use of benzoate of soda in foods. 
Inasmuch as their report is frequently misquoted and as a translation 
thereof is not readily available, it has been thought advisable to insert 
the same here in full. The report sustains the conclusion of the Eeferee 
Board of Scientific Experts employed by the Department of Agriculture. 

(Translation.) 

EXPERT OPINION OF THE ROYAL SCIENTIFIC DEPUTATION FOR MEDICAL AFFAIRS. 

8 February, 1911. 

Regarding the use of Benzoic Acid and its salts for the preservation of food. 

Authors: Geh. Med. Rat. Prof. D. Heffter and Geh. Ober Med. Rat. Dr. Abel. 
To the Minister of Education and Medical Affairs, Berlin: 

Your Excellency has requested the Scientific Deputation for Medical Affairs 
to give an expert opinion regarding the admissibility of the use of benzoic 
acid and its salts for the preservation of food. We comply with this request 
as follows: 

Benzoic acid and its salts have a retarding effect upon the growth of 
bacteria and their fungi. In the case of free acid the preserving effect in 
liquids begins with a concentration of about 0.5:1000 and Is particularly 
strong with an acid reaction of the respective liquid. By the presence of a 
large quantity of albumen or in the case of neutral or weak alkaline reaction 
the effect is considerably weaker and of shorter duration. Sodium benzoate 
(benzoate of soda) is effective as a preservative in very sour liquids (fruit 
juices) in concentrations of 1:1000 and upwards. On the other hand in 
weak acid, neutral or alkaline-reacting liquids, the preserving effect of the 
natrium salts in proportionately weaker, i. e., about i/^ to 1/10 the effect of 
free acids. Recently benzoic acid and its sodium salts have in many cases 
been used for the preservation of food, in fruit juices, marmalades, jellies, 
tomato-sauce, benzoic acid is not infrequently found. It is also added to 
milk. For the preservation of chopped meat, according to the reports of the 
Imperial Health Office, benzoic acid and sodium benzoate are no longer used 
to a great extent; neither are they suitable for this purpose, because great 
quantities (from 0.2 p. ct. upwards) of benzoic acid cause a conspicuous color- 
ing of the meat and in case of smaller quantities the difllculty of an equal 
distribution of benzoic acid, which is hard to dissolve, comes into consid- 
eration. Sodium benzoate has an effect in quantities of 0.25 — 0.5 per 100 
which is clearly preservative, but more upon the deeper layers than upon 
the surface. 

Animal and vegetable fats seem to be much more capable of preservation 
by this means than meat. Additions of even 0.1 per cent benzoic acid pre- 
vent the growth of fungi in fats. Accordingly during the past few years 
benzoic acid and its salts have been used to a considerable extent in the 
preservation of margarine, as may be seen from the statements of analytical 
chemists. In the large margarine works of Mohr & Co., in Altona, which 
manufacture daily 60,000 kilograms of margarine, according to a report of 
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the government president of Schleswig of November 14, 1910, 0.1 per cent 
of natrium benzoate is regularly added. Furthermore the union of German 
margarine manufacturers has caused the hygienic admissioility of benzoic 
acid and natrium salt to be confirmed by Dr. V. Gerlach, whose circumstan- 
tial expert opinion (Physiological effects of Benzoic Acids and Benzoic Acid 
Natron, Wiesbaden, 1909) has appeared in print. 

Many of the preserving salts offered for sale, carvin, bacidol or bacidolin, 
etc., which are recommended as an addition to human food, contain benzoic 
acid or sodium benzoate or both substances. 

In considering the effect of benzoic acid and its salts, we must in the first 
place observe their action upon the organism. Benzoic acid introduced into 
the human and animal organism is paired with glykokoll and expelled as 
hlppuric acid in the urine. This synthesis in which one can probably find 
a process of antipoisoning takes place to a pretty considerable extent, so that 
a healthy human being can easily convert 12 to 15 grams into hippuric acid, 
in the case of receiving a very albuminous food and possessing therefore an 
increased possibility of the formation of glykokoll, expels as much as 40 
grams of benzoic acid introduced as natrium salt, 90 per cent that is 36 
grams of benzoic acid in the form of hippuric acid (Lewinski, Archlv f. ex- 
per. Path, 58, S. 397). If the capacity of the organism for formation of 
hippuric acid is not sufllcient in certain doses, then a part of the benzoic acid 
is expelled in connection with glukui^on acid and the rest of the benzoic acid 
is expelled unchanged. 

The normal occurrence of hippuric acid in the human urine is well known. 
According to food taken, about 0.1 to 2.0 grams of hippuric acid are daily ex- 
pelled, corresponding to 0.059 to 1.172 gram of benzoic acid. The sources of 
this hippuric acid are in part such as are introduced with the food, partly as 
benzoic acid and partly as benzol derivatives which are oxydized in the 
system into benzoic acid. Previously formed benzoic acids are said to be 
contained in various berries; it has been certainly proved to exist in preis- 
selberries, mossberries and cranberries which contain 21-224 milligram in 100 
grams. (Griebel, Zeitscher. f. Untersuchungen d. Nahrungs — und Genussm. 
Bd. 19, S. 211.) As a constituent of our food yielding benzoic acid so far as 
is known, the China acid in various plants comes specially into considera- 
tion. A part of benzoic acid is formed of products belonging to the benzol 
series, of decaying albumen in the intestines. 

Regarding the pharma-cological effects of benzoic acid and of sodium ben- 
zoate the following is known: In the case of animals, rabbits and dogs, 
small doses decigrams up to a few grams per day are suffered without any 
.symptoms, even with long continuous feeding. In the case of larger doses 
(1 gram per kilogram and more) peculiar epileptic convulsions take place 
in dogs, as has been confirmed by Melssner and Shepard in 1866, and more 
recently in the experiments of the Imperial Health Oflace. With further feed- 
ing in large doses death takes place with symptoms of central paralysis. 
The fact that by the addition of glykokoll the poisonous symptoms are elim- 
inated, makes the supposition probable that these effects of benzoic acid upon 
the central nervous system only take place if the body has become poor in 
its supply of glykokoll and large quantities of benzoic acid salt circulate 
in the blood. This conception of the poisonous effect is confirmed by observa- 
tions of Magnus Lewys (Biochem. Zeitscher., Bd. Vi, S. 510) in sheep and 
Lewinski's observations with human beings. 

As we know by the therapeutic application of benzoic acid and its salts 
formerly frequently resorted to, human beings can stand, apparently with- 
out symptoms, 15 grams and more per day. Lewlnskis even administered in 
his experiments 20 and 25 grams during a day without bad effects. In the 
case of a dose of 40 grams, administered in small portions, nausea and head- 
ache occurred, but the same quantity and even 50 grams were borne without 
bad effects if at the same time an ample quantity of food yielding glykokoll 
(Eiweiss, gum) was given. 

It results from all these observations that benzoic acid only exercises its 
poisonous effects upon the central nervous system if the body is not in a 
position to remove the poison by the conversion into hippuric acid. 
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Large quantities of benzoic acid also exercise an effect upon the assimila- 
tion of food. It has been ascertained in the case of human beings as well as 
animals that the expulsion of nitrogen is increased thereby. 

In order to form a judgment as to the use of benzoic acid and its salts 
as a preservative, there come further into consideration the effects which 
are shown in the case of a long and continuous administering in small doses. 
Such experiments have been made in the chemical laboratory of the Agri- 
cultural Department in Washington, under the direction of Wiley, upon 
twelve young men. The persons experimented upon were given at four 
different periods of five days, benzoic acid as such or as sodium benzoate in 
quantities increasing at each period by 0.5 gram in pills of 1 to 2.5 grams. 

The disturbances in the case of the majority of persons experimented on 
in their digestion and assimilation of food (stomach trouble, vomiting, loss 
of weight) caused Wiley to declare that the use of benzoic acid salts for pres- 
ervation of food to be inadmissible. Inasmuch, however, as objections to 
these methods of experiments have been raised, and the injuries to have been 
thereby noticed could not with certainty be traced to the quantities of ben- 
zoic acid administered, Wiley's results were investigated by a commission 
appointed by ex-President Roosevelt. Four independent experiments extend- 
ing over four months were carried out; by R. H. Chittenden, in the Sheffield 
Scientific School of the Yale University, on six young men; by J. H. Long, 
in the Medical School of the Northwestern University in Chicago, on six 
persons; and by Christian A. H'erter, in his private laboratory in Columbia 
University, on four persons. These experiments were so cafried out that 
after a period of observation lasting about two months, 0.3 gram sodium ben- 
zoate was given daily in three single doses added to the food or drinks. During 
a further month the quantities were gradually increased, first to 0.6 and 1.0, 
in one series of experiments also to four and 6 grams sodium benzoate per 
day. These periods in which larger doses of benzoic acid natrium were ad- 
ministered, lasted with 0.6 gram and 1.0 gram for eight to fourteen days, 
in the case of larger quantities each from two to eight days. The food and 
the excrements were analyzed and the persons experimented upon carefully 
watched. The result of these experiments was summarized by the commis- 
sion as follows: 

1. Sodium benzoate in small doses (0.5 grams added to the food is with- 
out injurious or poisonous effect and does not injure health. 

2. Large doses of sodium benzoate (up to 4 grams daily) added to the 
food do not exercise any injurious influence upon health, nor do they have 
the effect of poison in the general meaning of the word. In some respects 
they cause small changes of certain physiological processes, the exact desig- 
nation of which has not been ascertained as yet. 

3. The addition of small or large doses of natrium benzoate has no un- 
favorable influence upon the constituency and nutrition of the food. 

The changes mentioned in No. 2 of certain physiological processes have 
relation to the observations of Herter. In the case of his persons experi- 
mented upon there was shown with large doses of natrium benzoate a small 
increase of the substance forming indigo in the urine, a change of the bac- 
teria flora of the "Fazes" and a clear increase of the hydrochloric acid in the 
stomach. 

Summarizing, it may be said, that the benzoic acid and the sodium ben- 
zoate only exercise a poisonous effect upon the organism after relatively large 
doses. From the regular occurrence of hippuric acid, the pairing product of 
benzoic acid in the human urine is to be assumed that small quantities of 
benzoic acid salts which originate in vegetable food or from constituents of 
this food come into existence by oxidation, circulate in the blood. From this 
as well as from the experiments of the American commission one can draw 
the conclusion that quantities up to about 0.5 gram benzoic acid may be taken 
daily in small doses without injury to the human body. Whether larger 
doses (quantities of several grams) could be borne for a longer period by 
human beings without evil effects cannot at present be answered with cer- 
tainty. The series of experiments in this connection by the American 
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scientists are of too short duration and the results coupled with certain 
limitations so that they cannot be regarded as demonstrating the uncondi- 
tional non-injurious nature. 

The lack of results of small doses of benzoic acid is evidently caused by 
the conversion into hippuric acid which renders it non-poisonous. The capac- 
ity of being poisoned of the human organism is based upon its supply of 
glykokoU and it is apparently in the position as is shown by the investiga- 
tions referred to, to render innocuous very considerable quantities of ben- 
zoic acid administered at one time, that is to say to pair. Whether this capac- 
ity of protection would prove to be sufllcient in the case of continuous intro- 
ductions of large quantities of benzoic acid and whether persons with de- 
bilitated constitutions or with a small supply of albumen would be in a posi- 
tion to resist the poison has not yet been demonstrated. 

In regard to the admissibility of the use of benzoic acid and its salts for 
the preservation of food it is mentioned that in France upon the basis of a 
decision of the Committee Consultatif d'Hygiene Publique of October 1, 1888, 
the Minister of Justice in his circular dated October 16, 1888, prohibited the 
use of benzoic acid in drinks and food (Ver. d. Kaiserl. Ges. Amts. 1889, S. 
351 and 709). 

In Austria the Supreme Sanitary Council in an expert opinion dated De- 
cember 16, 1899, decided in favor of a prohibition of preserving substance 
containing benzoic acid or its salts (Ver. d. Kais. Ges. Amts. 1905, S. 615) 
and has adhered to this standpoint in a recent expert opinion (Das oesterr. 
Sanitatswesen 1910, Nr. 13-15) and given a detailed justification of the same. 
In the same sense the Saxon Landes Medizinal-KoUegium expressed itself 
(vgl. Jahrebericht uber das Medicinalwesen im Konigreich Sachsen for 1905, 
S. 193). 

The scientific deputation for medical affairs is likewise of the opinion that 
the use of benzoic acid and benzoic acid salts for the preservation of food 
should not be permitted. Even if small doses of the same may be considered 
harmless for the human organism there is still a danger that with the addi- 
tion of these substances to the various foods and drinks on the whole quan- 
tities would be daily consumed that they would be injurious to organism. 
This fear exists particularly in the case of children, old men, and weak or 
sick persons, whereby it is to be observed that even in the case of normal 
food not preserved with benzoic acid sjuch stuffs are introduced from which 
benzoic acid comes into existence in the body. 

A further objection against the use of chemical preservatives at all con- 
sists in the fact that in its use the food intended for consumption may not 
be handled with the necessary care and cleanliness to prevent its decay or 
injury by fungi, and being neglected by the manufacturers and sellers, that 
under certain circumstances the quality of the goods would suffer. This 
appears to be the case according to various reports, especially with margarine 
for the preservation of which as has been stated, at present benzoic acid is 
used to a great extent. Margarine is at present put upon the market in a 
condition containing much water, whereby it loses its capacity of keeping 
fresh. Whereas good margarine according to the information of the Imperial 
Health Ofllce may be kept for months at a time without preservatives, poorly 
made margarine containing large quantities of water affords a better nour- 
ishment for fungi and bacteria, so that for this reason the use of a preserva- 
tive has become necessary. 

Similar objections exist regarding albuminous food liable to decay. The 
experiments of the Imperial Health Office have demonstrated among other 
things that a slight smell of decay in chopped meat may be concealed by 
merely mixing or turning over the meat, but not entirely removed, but by" 
mixing with 0.25 per cent benzoic acid or natrium benzoate the smell dis- 
appears for a time. By this process therefore food which has already com- 
menced to decay can be given the appearance of freshness and the pur- 
chaser deceived as to its quality. 
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SULPHUR DIOXIDE AND SODIUM SULPHITE. 

The same referee board which has investigated the wholesomeness of 
benzoate of soda, is making an extended investigation of the use of sul- 
phur dioxide (sulphur fumes) and sodium sulphite in food products. 

The report of the investigations in regard to these two allied sub- 
stances promises to be a volume of at least twice the size of the report 
on benzoate of soda. In the meantime, I would recommend that this 
department, as in the past, be governed by the stand with reference to 
these products, taken by the Department of Agriculture. The laws of 
this State and the Nation being in harmony, it is very desirable that 
their interpretation should be along harmonious lines. 

The following statements taken from U. S. F. I. D. 76, with reference 
to sulphur fumes shows the attitude of the Federal Government : 

SULPHUR FUMES.* 

While it is true that sulphurous acid and its salts belong to the class 
of preservatives which are prejudicial to health, and in consequence their 
use is inhibited, yet with respect to sulphur dioxid, under certain conditions 
of use (as in the. sulphuring of wine casks in the preparation of wine, in 
the preparation of evaporated or dried fruits, in the manufacture of certain 
sugars, etc.), it is rendered more or less inert. There is evidence to show 
that when sulphur dioxid is used as above indicated it combines, for ex- 
ample, with the- acetaldehyde of the wine, thus forming a compound (so- 
called aldehyde-sulphurous acid) which is relatively harmless. In dried 
fruits in the preparation of which sulphur dioxid has been used there is 
reason for believing that it may all be present in this so-called "combined" 
condition, probably to a large extent, if not wholly, in combination with the 
sugars present. There is also reason for believing that sulphur dioxid may 
combine with protein and cellulose, but probably all of these "combined" 
forms are not equally inert from a physiological point of view. 

The evidence is not sufllciently conclusive to condemn at present the 
use of sulphur dioxid under those conditions in which it may be present in 
this combined form, but it is necessary to limit its presence in such cases 
so as to avoid the presence of excessive quantities of free sulphurous acid, 
the toxic effect of which is marked. 

The limit in food products has been set at 350 milligrams of total (that 
is, both free and combined) sulphur dioxid per liter, or kilogram, with an 
allowance of not over 20 per cent of this amount in a free state. This stand- 
ard-has been reached by a study of a large number of analyses of typical 
samples of food products which were obtained either in the open market 
or at ports of entry. That the use of sulphur dioxid in the preparation of 
wines, evaporated fruits, molasses, etc., has in some cases been greatly abused 
is apparent. 

See Eules and Labels No. 18 for ruling of this department. 

PRESERVATIVES IN ^ILK. 

The use of preservatives in milk or cream is absolutely forbidden 
by law no matter what the preservative is. This provision of the law is 
found in section 16 which prohibits the addition of any "foreign sub- 
stance'^ to milk or cream. This department conducted a vigorous cam- 
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paign against adulterated milk three years ago and found that formalde- 
hyde was being used in milk and cream by many of our milk dealers. 
The prosecution of these men and the notoriety given them by the pub- 
lic press resulted in a great improvement in the condition, only one- 
seventh as many cases of this form of adulteration being found last 
year. During tiie present season formaldehyde has not been found in 
any sample of the milk examined. This improvement in our milk sup- 
ply is a benefit to the health of our infant population that cannot be 
measured in dollars and cents. 

SALE OF PRESERVATIVES PROHIBITED. 

The new food law passed by the last Legislature has proved an inval- 
uable aid in suppressing this form of poisonous adulteration. It strikes 
at the root of the evil, the manufacturer and vendor of preservatives. 
Section 22 of the law reads as follows : 

"Sale of presebvatives prohibited.] No person, firm or corporation shall 
manufacture for sale, advertise, offer or expose for sale or sell, any mixture 
or compound Intended for use as a preservative or other adulterant of milk, 
cream, butter or cheese, nor shall he manufacture for sal^, advertise, offer or 
expose for sale, or sell, any unwholesome or injurious preservative, or any 
mixture or compound thereof, intended as a preservative for any food: 
Provided, however. That this section shall not apply to pure salt added to 
butter and cheese." 

This section has resulted in at least one dealer in preservatives going 
out of business, and by making it a criminal act to sell preservatives has 
discouraged those who worked on the credulity of some of our farmers 
with such statements as "absolutely harmless/^ "cannot be detected, etc.^^ 

LABEL REQUIRED. 

Inasmuch as these preservatives are of a very questionable character, 
your ruling requiring the statement of the kind and amount used of 
such adulterants is clearly necessary for the protection of the consum- 
ing public. According to law these labeling requirements apply to all 
manufactured foods and also to all foods put up in package form. Pre- 
servatives must therefore be declared not only in the case of pafckage 
goods but in bulk goods that are manufactured. Such good^ as "Ham- 
burger steak,^^ "sausage,^* "apple butter," etc., are not exempt from these 
provisions. See ruling No. 19. 

Eggs. 

The term eggs as commonly applied to the commercial article is 
limited to the variety produced by the common hen. These are sold 
on the market as "eggs," "fresh eggs," ^^e&t eggs," "country eggs," etc., 
but are not generally sold to the consumer as "storage eggs," or cold 
storage eggs. 
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FRESH EGGS. 



The newly laid egg is entirely filled with yolk and white, enveloped in 
a fragile shell which is covered with a mucilaginous coating. The yolk 
and white consist largely of water. This water evaporates rapidly as 
the egg grows older, and the space left within the shell is filled with 
air. The air space is always at the large end of the egg. The loss of 
water has been determined* as approximately 1.6 per cent at the end 
of ten days, 3.16 per cent at the end of twenty days and 5.0 per cent at 
the end of thirty days. This evaporation of water and its replacement 
with air resulted in a change in the relative weight of the egg as com- 
pared with the same volume of water (specific gravity.) It was found 
that the average fresh egg had a specific gravity of 1.090 ; when ten days 
old of 1.072; after twenty days 1.053 and after thirty days 1.035. 

TEST FOR FRESH EGGS. 

The decrease in the weight of the egg due to evaporation is the basis 
of a rough test that has been devised for determining the age of the 
egg. On the first day an egg will go to the bottom of a quart of water 
in which 4 ounces of salt has been dissolved. On the second day it 
will not sink to so great a depth ; on the third day it will remain near 
the surface and beginning with the fifth day, it will project above the 
surface so much the more in proportion as it is older. 

DETERIORATION OF EGGS. 

Eggs begin to deteriorate immediately. Evaporation is only one of 
the ways in which this takes place. The shell is porous though the 
mucilaginous coating renders it less so. This coating is removed by 
washing the egg. Bacteria and air pass through these pores. Eggs 
should therefore' be kept in sanitary rooms free from bad odors. The 
yolk of eggs that are allowed to lie on the side for many days rises 
and sticks to the shell membrane where it comes readily into contact with 
the air and undergoes decomposition. Fertile eggs kept in a warm 
place suffer deterioration due to the incipient incubation. Eggs kept in a 
damp place become musty on the other hand, if kept in too dry a place 
the evaporation is accelerated. These facts merely specify what is com- 
monly known i. e., eggs are a very perishable food. 

PRODUCTION OF EGGS. 

Eggs are produced in the largest quantities in the spring and early 
summer. The production at this season greatly exceeds the demand. 

The production rapidly decreases at the moulting season and is least 
in the late fall and winter months when the demand greatly exceeds the 
production. If the excess produced in the spring can be properly kept 
in a wholesome condition till this time the results should be alike bene- 
ficial to the consumer and the producer. 
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ADVANTAGES TO CONSUMER AND PRODUCER. 

The advantage to the consumer is apparent. If there were no storage 
eggs the supply would not equal the demand for several months of the 
year ; the poor could not afford to buy eggs and would have to do with- 
out while those buying eggs would have to pay a very high price. With 
a combined supply of storage and fresh eggs equal to the demand, fresh 
eggs would sell at a higher price than storage eggs which would sell at 
a moderate price. This price of storage eggs would depend only on: 

1. The price at the time they were put in storage. 

2. The cost of storage. 

3. A fair profit on the investment. 

4. The risks entailed. 

5. The relative supply and demand for fresh eggs. 

The producer gains the advantage of a market for all his eggs at 
that season of the year when the production is greatest. This means 
profit to the farmer who has the eggs to sell in the spring and summer 
and only enough for his family use in the fall and winter. 

STORED EGGS. 

Many methods have been tried for preserving eggs from spring to 
winter. Most of these have proved to be of little value. The methods 
in use today are: 

1. Cold storage. 

2. Covering the eggs, packed with the small end down, with a 10 per cent 
solution of water glass. 

3. Covering the shells with vaseline or lard. 

4. Covering the eggs with lime water. 

The shells of eggs preserved with water glass break easily on boiling. 

Eggs preserved in. lime water have a disagreeable odor and taste. 

Eggs preserved by any method are liable to contain crystals formed 
during storage. From what has already been said it will be seen that 
stored eggs are not in the same condition as when fresh and are not as 
good as fresh eggs. 

COLD STORAGE EGGS. 

In October, 1908, I visited the egg rooms of a largo cold storage house 
in this city. Eggs were taken promiscously from storage, the case num- 
ber being written on each egg. From the office records the date was 
determined at which they were put in storage. The eggs examined had 
been put in storage the latter part of March and early April (March 28, 
1908 and April 8, 1908.) Examination showed them to be in perfect 
condition so far as candling and odor and taste of cooked eggs were con- 
cerned. It was stated that the eggs laid the latter part of March to the 
middle of May were the eggs of the best quality. It is at this time that 
the largest quantities are placed in storage. These eggs being of better 
quality than eggs produced later in the summer, which are also put in 
storage, are not removed until after the summer cold storage crop. The 
early eggs are not taken from storage till the latter part of October on 
to New Year. The eggs are all candled before going into storage. In 
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storage they are kept at a temperature of 31 degrees F._, a temperature 
which does not vary over 14 degree. If the temperature should go below 
2Sy2 degrees it would result in freezing and breaking of shells and 
the contents of the shell would in any case be injured thereby. The con- 
ditions of moisture and dryness are so regulated as to prevent evapora- 
tion and to prevent excessive moisture and consequent mustiness. Mus- 
tiness is liable to result when cold storage eggs are taken from the dry 
refrigerated rooms into warm, moist air. Under such conditions mois- 
ture condenses on the cold egg and mustiness is very liable to be the 
result. This firm held at that time about 150,000,000 eggs in storage. 

SPOILED EGGS. 

Candling is the commercial method of determining the condition of 
eggs. By this method the extent of evaporation can be seen. Weak 
and watery eggs and eggs in which incubation or decomposition has be- 
gun are also easily detected. Eggs that are in an advanced state of 
decomposition have a bad odor when broken due largely to hydrogen 
sulphid gas. Candling will show about the age of an egg if the condi- 
tions under which it has been kept are known. Inasmuch as th^ age of 
the egg is generally known when the conditions are known, this fact has 
but little practical value. Commercial men do not know of any method 
of detecting the difference between good storage eggs and eggs not 
stored which show the same amount of evaporation. Light has been 
thrown on this difficulty by investigations made by the Department of 
Agriculture. The work done along this line is indicated in the recent 
notice of judgment Xo. 22, V. S. Dept.-of Agriculture. 

MISBRANDING OF EGGS. 

In accordance with the provisions of section 4 of the food and drugs act of 
June 30, 1906, and of regulation 6 of the rules and regulations for the en- 
forcement of the act, notice is given that on the 3d day of June, 1908, in 
the police court of the District of Columbia, in a criminal prosecution by the 
United States against Golden & Co., a corporation, for violation of section 
2 of the aforesaid act, in the sale and ofCer for sale in said District of 
misbranded eggs — that is to say, eggs contained in cases to which were at- 
tached labels bearing the statement "Strictly Fresh Eggs" — the said Golden 
& Co., defendant, entered a plea of guilty, whereupon the court imposed upon 
it a fine of $75.00. . 

The facts in the case were as follows: 

On December 19, 1907, an inspector of the Department of Agriculture pur- 
chased from the F. Rogerson Company, 920 Louisiana av., Washington, 
D. C, samples of eggs which were contained in crates upon the ends of which 
were pasted labels bearing the statement "Strictly Fresh Eggs from Golden 
& Co., 922-928 LfOuisiana av., Washington, D. C." The eggs had been pur- 
chased on said date by the Rogerson Company from Golden & Co. 

The eggs were forthwith examined in the bureau of chemistry of said 
department and the result disclosed that they were not fresh; that the al- 
bumen in some of the eggs clung to the shell membrane; that the size of the 
air-chamber varied from one-fifth to almost one-half of the size of the egg, 
showing a large amount of evaporation; that minute rosette crystals were in 
the albumen of each egg and that large rosette crystals were in the yolk of 
each egg. The eggs were therefore misbranded within the meaning of sec- 
tion 8 of the act. 
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Cn January 28, 1908, the Secretary of Agriculture accorded the parties a 
hearing. As nothing was disclosed at this hearing tending to show any 
fault or error in the result of the aforesaid examination, the facts were duly 
reported to the Attorney General and by him to the United States Attorney 
for the District of Columbia, who, on the 29th day of May, 1908, filed an 
information in the police court of said district alleging the sale of mis- 
branded eggs by said Golden & Co., to the said Rogerson Company, with the 
result hereinbefore stated. 

H. W. Wiley, 
f. l. dunlap, 
Geo. p. McCabe, 
Board of Food and Drug Inspection. 
Approved: W. L. Moobe, 

Acting Secretary of Agriculture. 
Washington, D. C, July 15, 1908. 

On my visit to Washington in November, 1908, I visited the micro- 
scopic laboratory of the U. S. Bureau of Chemistry and received infor- 
mation and assist^ce as to the growth of the crystals above mentioned 
and their detection. Accommodations for candling have been installed 
in the laboratory and the chemists are now prepared to show the differ- 
ence between fresh eggs and stored or held eggs. 

FRAUD IN THE SALE OF EGGS. 

The sale of any stored or held eggs as fresh eggs is a fraud not 
restricted to the sale of cold storage eggs. Many farmers, especially in 
the late summer and fall whei^ the price of eggs is increasing, hold the 
eggs from a week to a month and then sell them as fresh eggs. This is 
as fraudulent as the practice of some unscrupulous men who sell as 
fresh eggs the entire contents of the incubator if the lamp chances to 
go out. Eggs from "stolen nests^* are oUen disposed of in the same 
manner. Some farmers even preserve their eggs in salt, lime water or 
by other means for months and sell them as fresh eggs. Of course 
the consumer is protected to some extent by those country merchants 
and wholesome collectors of eggs who candle the eggs they purchase. This 
protects the consumer from receiving rotten eggs but eggs showing only 
evaporation are generally passed on to the consumer as fresh eggs. The 
sale of any kind of storage eggs as fresh eggs is today a common fraud 
which prevents poultrymen from getting in the winter months the 
high price his product is worth, and which leaves the housewife to guess 
whether the eggs so labeled are fresh or nine months old. Under present 
conditions it is to be expected that fresh eggs will not be shipped to» 
Chicago in such quantities as they would be if they could be sold in 
fair competition. 

EVILS OF CASE COUNT. 

The country merchant buys eggs from the producer by count without 
reference to quality. Those not sold for local consumption are packed 
in cases and sold by case count to collectors who in turn sell them to 
commission houses by case count without reference to quality. This 
method of buying eggs is all wrong. It encourages the producer in 
selling everything he can find on the farm in a whole egg shell as a fresh 



Digitized by 



Google 



205 

egg and offers no inducement to him to get his eggs to market while 
they are fresh. Every farmer who sells eggs that are "filthy, decom- 
posed or putrid, infected, tainted or rotten," violates the law. The 
retailer, collector or jobber who sells such eggs violates the law. The 
name "eggs'^ is applicable only to a wholesome product and if eggs are 
sold "ca5e count" they must all be wholesome eggs. Section 8 of the 
State food law reads, "That for the purpose of this Act an article shall 
be deemed to be adulterated." 

Sixth — If it consists in whole or in part of a filthy, decomposed or putrid, 
infected, tainted or rotten animal or vegetable substance ♦ ♦ ♦ whether 
manufactured or not. 

CONDITIONS OF SALE.* 

I would recommend that the use of the name "fresh eggs/' "fresh 
laid eggs," "best eggs," "country eggs," and all other names conveying 
the idea that eggs are "fresh eggs," as names for held eggs, or storage 
eggs of any description, be made the basis of court action against any 
so using those names. 

Oysters.** 

The paper presented by Dr. W. D. Bigelow at the 1908 convention of 
the A. 0. A. C. on oysters, besides containing a general discussion of the 
practice of "drinking" oysters (placing oysters in fresh water), gave the 
following data as the result of a wide investigation. 

Oysters taken from water containing over 21/2 per cent of salt, con- 
tained in almost all cases : 

70 per cent or more of solid meats. 

20 per cent or more -of total solids. 

In all cases : 

20 per cent or more of total solids in the solid meats. 

40 per cent or less loss of weight on boiling. 

Oysters from water containing 2 per cent or more of salt, with two 
exceptions, contained more than 15 per cent total solids in original 
sample and in every case more than 20 per cent of total solids in the 
solid meat and less than 45 per cent loss on boiling. 

Dr. Bigelow regards with suspicion oysters containing less than 60 
per cent of solid meat, or less than 15 per cent of total solids, or 
less than 18 per cent of total solids in the solid meat, or which sustain 
a loss of weight greater than 45 per cent on boiling. Even including 
those oysters grown in brackish water, all were found to contain more 
than 50 per cent of solid meats and more than 10 per cent of solids, and 
the solid meats contained in all cases more than 13 per cent of total 
solids and lost less than 55 per cent of their weight on boiling. 

The above. facts are of great interest to this department with reference 
to the following resolution adopted at Madison : 

Whereas, The addition of ice or water to shucked oysters has the effect 
of lowering and depreciating and injuriously affecting their strength, quality 
and purity; therefore, be it 
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Resolved, That such addition constitutes an adulteration and the sale of 
oysters so adulterated will be contested. 

The can containing the oysters should be surrounded with ice instead 
of ice being placed among the oysters. 

The Value of the Label. 

Every food law in the United States has two objects: First, to 
prevent the sale of foods containing injurious substances; second, to 
protect the consumer against fraud. The second object is attained 
by provisions requiring that the article be truthfully branded or labeled ; 
that it be not misbranded and that the brand or label contain no mis- 
leading statement, design or device. But the consumer is only par-- 
tially protected by these requirements of the law unless he reads the 
label himself and learns from it what he is buying. Even the retail 
grocer often fails to do this, and in consequence misrepresents the 
goods to the consumer, who accepts them without reading the label. 
Some retailers have sold to our inspectors cans labeled to contain 
''Maple and Cane Sifrup" representing the goods to be pure maple 
syrup. It is evident that the grocer, if an honest man, had not read 
the whole of the label, but knowing the can to contain a syrup and 
seeing the word "maple,^' had read no more of the label. It is also 
evident that those of his customers who did not read .the label were 
deceived and received an article that was cheaper and of a flavor infe- 
rior to maple syrup. They could have lyrotected themselves by read- 
ing the label. This kind of an oversight in reading the label is also 
very common with reference to jellies composed of apple, and another 
fruit in sufficient quantity to flavor it. These are labeled ''Apple and 
Currant Jelly," "Apple Jelly, Currant Flavor,'* etc. Xow, apple jelly 
is the cheapest jelly on the market, and if these compound jellies are 
sold as currant jelly, plum jelly, etc., the consumer is being defrauded 
when he need not be if he would only read the label. The jellies and 
jams often contain glucose or com sugar, which, though perfectly whole- 
some and nutritious, is much cheaper than the cane sugar used by the 
housewife in making jellies and jams. If the common practice of the 
purchaser of merely reading enough of the label to find out what fruit 
has been used is followed in this case, he will not know, as he ought 
to know, when he knows that glucose or corn syrup has been used, that 
he should get this jelly, jam or fruit butter much cheaper than a cane 
?ugar jelly, jam or fruit butter. The most expensive goods have the 
simplest label, as "Currant Jelly," neither preceded nor followed by 
any qualifying word or words. If the consumer reads all the label he 
will sometimes find a statement that the jelly contains phosphoric, tar- 
taric or citric acid. These acids cheapen tlie product in the manner 
explained under "Jellies, Jams and Preserves" in this report. They are 
not used in the best jellies. 

In purchasing extracts the purchaser will frequently save half his 
money if he roads the label. Extracts labeled "Lemon extract," ^^a- 
nilla extract/' "Orange extract," etc., without qualifying words are all 
required to be of standard strength. But many extracts are made 
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weaker than the standard requires. These must be labeled one-half 
standard strength, one-fourth standard strength, etc., as the case may 
be. An extract of one-half standard strength has only one-half the 
value of the standard extract ; one of one-fourth standard strength, only 
one-fourth the value, etc. Buf> what is the use of these statements on 
the label showing the valwe of the article if the purchaser does not 
read it f 

Statements on the label giving the name and amount of preservative 
used or announcing the presence of artificial color, alum or saccharine 
are usually in smaller type and will often be overlooked unless all of the 
label is read. The importance of knowing of the presence of these sub- 
stances is shown in this report under Preservatives wnd Color and in 
Bulletin No. 9. If the housewife wants to know what she and her chil- 
dren are eating, she must read the label ami read all of it. 

Respectfully submitted, 

T. J. Bryax, 

State Analyst. 
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REPORT OF CHARLES F. McKINLEY, DEPARTMENT 

ATTORNEY. 



Chicago, Dec. 30, 1911. 
Hon, A, II, Jones, State Food Commissioner, Chicago, III,: 

Dear Sir — Pursuant to the usual custom, I herewith submit a report 
concerning the work of the legal department during the past year. 

The work of this department has increased considerably during the 
year. During the early months I devoted considerable time to examining 
and revising amendments to the various laws which are under your juris- 
diction, for the purpose of presenting them to the Legislature for adop- 
tion. I was also present with Mr. Newman and yourself before a number 
of the committees of the General Assembly when these amendments were 
up for consideration. 

Amendments. 

A brief reference to these laws and amendments may not be out of 
place here. As to the- dairy and food law, the amendments, aside from 
those concerning the administration of the office, are as follows : 

Sec. 3. Making It a misdemeanor to refuse to assist an inspector in the 
performance of his duty, was strengthened. 

Sec. 9. Defining what articles of food are misbranded, was amended by 
curing some technical defects. 

Sec. 10. Providing for condemnation of adulterated or misbranded food, 
and which was patterned after the Federal law, was redrawn to comply with 
* Illinois laws and procedure. 

Sec. 11. Concerning vinegar, was amended by providing that any vinegar 
made or branded contrary to its provisions should be deemed adulterated or 
misbranded. 
*Sec. 12. Concerning extracts, was amended in similar manner. 

Sec. 20. Concerning Instruments for measuring milk and cream, size of 
standard test tube amended. 

Sec. 20a. This Is a new section, requiring licenses for all persons who 
operate milk and cream testing apparatus. 

Sec. 21. Concerning "Babcock Test," amended to include cream. 

Sec. 39a. This Is a new section, specifically declaring it a misdemeanor 
to offer for sale or sell articles of food below standard, unless the variation 
is plainly Indicated. 

Sec. 40. Extends the period of the Statute of Limitations from ninety 
(90) days to six (6) months. 
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Sanitary Law. 

The sanitary law is a new enactment, and is patterned after the laws 
in force in several other states. For constitutional reasons I deemed it 
necessary to change the form of the law as it exists in those states. I 
proceeded on the theory that the Legislature has the right to declare that 
insanitary conditions, as therein defined, would constitute a nuisance, 
and could be abated. This position, I believe, the courts will sustain. 
A mode of procedure is provided, by which the nuisance may be abated 
and the conditions remedied, without resorting to prosecution, though 
the latter remedy is given in case of obstinate violation of the law. 

This law will prove a most salutary one, and extremely welcome to 
the public; and under the efficient system of inspection which has been 
inaugurated, gratifying results are sure to follow. 

Matters of routine and policy in the work of the office which involved 
legal questions, have served to increase the work assigned to me. These 
problems are varied in character and their proper solution serves to 
increase the efficiency of the work of the commission. In the matter of 
taking samples of food, for example, I have prepared a set of special 
instructions to the inspectors, concerning the information they are to 
secure when obtaining samples, and the manner of making out their 
report cards. 

In this connection the periodic meetings of the inspectors which you 
have held, have resulted in much more accurate information being sent 
in by them. Where prosecutions follow, this is most important. 

I also cooperated with you in i-evising the "Eules for Labeling," which 
were promulgated July 1, 1911, and which are given elsewhere in the 
report. They have been arranged in a more logical order, several rules 
have been modified, and several new ones added. These rules are a 
useful guide to the manufacturers and packers of goods, as they are more 
explicit and in less technical language than the law. 

Prosecutions. 

The greater part of the work has consisted in preparing and prose- 
cuting cases brought for violations of the various laws. Through the 
courtesy of the state's attorney, I have personally conducted all the 
prosecutions brought in Cook county. In the other counties, informa- 
tions and complaints have been prepared and forwarded with a sum- 
mary of the evidence to the respective state's attorneys. I have also 
assisted in the trial of some of these cases. The various state's attorneys, 
with some exceptions, have extended their hearty cooperation in this 
matter, and the results have been gratifying. 

As shown elsewhere in the report, there are ninety-six cases pending 
and undisposed of in the various counties of the State. This number is 
accounted for by the fact that most of them were filed late in the year 
and have not been called for trial. The confusion and delay incident to 
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moving the ofi&ces last fall, somewhat hampered the routine of the analy- 
sis, hearing and preparation for prosecution. With the increased space 
and better facilities which we now enjoy, I look for increased efficiency 
of service. 

Of the prosecutions which were tried and disposed of during the year, 
there were more for violations of the dairy and food law than formerly, 
and not so many for violations of the oleomargarine law. This is due 
to the stand you have taken, that the food law has been on the statute 
books long enough for manufacturers and dealers to acquaint themselves 
with its provisions, and that feigned ignorance thereof will not be 
accepted as an excuse for failure to comply with' the law. The vigorous 
campaign which was waged in the preceding year against the dealers 
in oleomargarine who fraudulently sold this article for butter, had a 
salutary effect. Of late, however, we have noticed some of them are back 
at their old game, and there are a number of prosecutions pending and 
in course of preparation for violation of the oleomargarine law. 

Oleomargarine. 

Every package of oleomargarine sold must be plainly stamped or 
marked with the word "Oleomargarine^^ (or other words, as provided 
in section 3 of the Act) ; and we have prosecuted all cases where this 
has not been done. The Federal laws and regulations also require this 
marking, together with the name of the seller, so that there is no excuse 
for failure to comply. Some dealers, in order to palm it off as butter, 
adopt the shift of marking the package on the bottom. In the case of 
bulk oleomargarine sold in wooden plates, this form of deception is quite 
common. The plea of these unscrupulous dealers is, that the purchasers 
know from the price, that they are not getting butter. The number of 
complaints which come to the commission from people who have been 
defrauded prove this to be false. 

During the past year, a covert, yet insidious, attack was made to nullify 
the oleomargarine law. In a case brought in the Municipal Court of 
Chicago on a charge involving the sale of oleomargarine for butter, the 
defendant contended that the dairy and food law of 1907 was a revision 
of all laws concerning food, and that the oleomargarine law of 1897 must 
be construed together with it. The dairy and food law provides that 
the inspector at the time of taking the sample, must tender a duplicate 
to the dealer, but there is no such requirement in the oleomargarine law. 
It was contended that this provision should be held applicable to the 
latter law. If this contention had been sustained, it would have proved 
a serious hindrance to the enforcement of the law. 

The case was argued before Judge Cottrell and briefs were filed on 
each side. After a careful consideration of the matter. Judge Cottrell 
held the oleomargarine law was complete in itself, and was not amended 
or changed by the dairy and food law; and, hence, no duplicate sample 
need be given the dealer. I append his decision to my report. 

Oleomargarine is conceded to be a wholesome and nutritious substitute 
for butter, and at the prevailing high prices of *the latter, it would seem 
as though there should be a good market for it under its own name. The 
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manufacturers are putting up large quantities of it in attractive one- 
pound cartons, marked with their brand and name. They are further 
carrying on an extensive campaign of advertising without any misrepre- 
sentation. However, there seems to be a demand for bulk goods, particu- 
larly from the unscrupulous dealers who are able to make an illegitimate 
profit by selling it for butter. 

Manufacturer's Packages. 

In my opinion, the enactment by Congress of the proposed legislation 
requiring all oleomargarine to be put up in packages by the manufac- 
turers, and properly branded, would prevent a great deal of the fraud 
which we now have to contend with. 

Condemnation Proceedings. 

Under the provisions of section ten (10) of the dairy and food law 
(as amended July 1, 1911) a number of condemnation proceedings were 
instituted during the latter part of the year. Several hundred barrels 
of illegal vinegar were destroyed, in addition to a fine being imposed on 
the defendants. This, I think, will prove a most effective means of 
enforcing the provisions of the food law. It is particularly applicable 
to cases where the articles of food are purchased by the dealers from 
jobbers and manufacturers without the State. It is also applicable to a 
form of fraud which is being practiced in some parts of the State. Fol- 
lowing an advertisement or other form of notice, a man will visit a 
rural district or small town and solicit orders for lots of groceries at 
attractive prices. The frugal housewife, seeing an opportunity to stock 
up the pantry, gives a generous order. Later the goods are shipped 
C.O.D., or the solicitor, or more often a confederate, arrives with the 
shipment and delivers the goods and makes collection. When the goods 
are opened they are found to be inferior, old, or iij violation of some of 
the plain provisions of the law. Several large shipments of this kind 
were intercepted during the past year by Mr. Newman, and in one case 
a whole carload of food unfit for consumption was destroyed with the 
consent of the guilty parties. 

Conventions. 

In company with yourself' and other officers of the commission, I 
have attended two annual conventions of the Association of State and 
National Food and Dairy Officials. The experience and knowledge 
gained at these meetings has been of great advantage to me in my work, 
and has enabled me to obtain a broader and more comprehensive view of 
food control problems than I could otherwise gain. From an educa- 
tional standpoint, the deliberations of these conventions were most 
instructive ; the several subjects being presented by experts in their 
respective branches. 

I observed, however, that a. considerable part of the program was 
devoted to the discussion of questions involving the application and 
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construction of food laws. While these discussions were interesting 
and sometimes novel, they were not always accurate. Many of the food 
control officials are chemists; and since their duties require a more or 
less intimate knowledge of the application of the food laws, there has 
been developed a class of officials who, for want of a better term, might 
bo called "Lawyer chemists." In their zeal some of them are prone 
to construe the law in the way they think the law should be, instead of 
as they find it. It is to no purpose to make rulings and regulations if 
they cannot be sustained under the law. 

Food control and regulation is as much a question of law as it is of 
chemistry. Most of the articles of food which are found to be illegal, 
are of such a character, that if properly labeled and branded would be 
perfectly legal. The nature and character of any given article of food 
having been determined in the laboratory, it then becomes a question of 
law whether it complies with the provisions of the statute. 

I do not want to throw bouquets, but I think you set a valuable pre- 
cedent in presenting the address on "Original Importers^ Packages," at 
the Duluth convention. It has occurred to me that problems which 
arise in the various food departments, and which are of sufficient gen- 
eral interest, might be referred to the legal departments, and after dtie 
preparation, presented at the conventions in short papers. As the pro- 
ceedings are published, these papers would be valuable for futuie 
reference. 

One distinguished food official was recently quoted in the, press as 
saying, "that with the assistance of a stenographer and an attorney, he 
could efficiently handle all the legal work of the depiartment." While I 
am not prepared to dispute this assertion, it may be remarked that therfe 
is truth in the old adage, "let the shoemaker stick to his last." 

Food laws being penal in character, are strictly construed by the 
courts. In case of prosecution, nothing is taken for granted, and the 
State must prove every material allegation beyond a reasonable doubt. 
Not only is the legality of the particular sample in issue, but very often 
the ownership or responsibility for the article, and the manner of taking 
the sample likewise. 

Attack on Food Laws. 

During the past year there seems to have been a disposition on the 
part of some of the food producing interests, to attack the food laws on 
constitutional and other grounds. In some of these efforts they have 
been successful. This may, however, prove to be a rather short sighted 
policy. Most of the defects which have been found in the laws, can 
and will be remedied, and in addition more stringent regulations may 
be enacted. 

Many samples of food taken during the past year have been found to be 
but slightly helom standard, and the plea has been made that it was 
the result of error or inadvertence. If this had happened but once, it 
might be taken for true, but after repeated violations it looks like design. 
The standards of minimum strength and quality in Illinois are in 
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general very conservative, and in most instances below normal, so that 
when products consistently fall below these standards, it is evidence 
of an intention to cheat. The possibilities of underselling honest com- 
petitors by these practices are manifest. • 

Food laws and regulations are for the protection of the consuming 
public, both as to their health and their pocket boohs, and in the long 
run the honest manufacturers find it to their advantage to comply with 
these laws. 

At the same time, these laws should not be made a burden upon the 
manufacturers. In the matter of uniformity of laws and regulations, 
there is need of cooperation between the various food control officials, 
to the end that such laws and regulations shall be made more nearly 
alike in the several states and the United States. Then goods which 
comply with the laws of the state where they are manufactured, will 
not be declared illegal when they are taken into another state. 

Guaranty. 

The provisions of our food law concerning guarantees do not seem 
to be generally understood or appreciated. Section thirty-one (31) of 
the Act, provides in substance, that the dealer shall not be prosecuted 
for selling an adulterated or misbranded article of food, if the same 
is found in the original unbroken package in which it is received, and 
he can establish a written guaranty from the wholesaler, jobber or manu- 
facturer residing in this State that said article is not adulterated or 
misbranded. This guaranty shall contain the name and address of the 
party making it. 

Whol^alers, jobbers and manufacturers have quite generally taken 
advantage of the provisions of the law, to protect themselves against 
the parties from whom they buy goods or materials, but the retail 
dealers are apparently not awake to the protection they could thus secure. 
It has been my policy to bring prosecutions, whenever possible, against 
the parties ultimately responsible for the illegality of the goods, and I 
would urge the retail dealers to study this provision and take advantage 
of its protection. Respectfully yours, 

Chas. F. McKinley. 



IN THE MUNICIPAL COURT OF CHICAGO. 

People of the State of Iixtnois 

vs. \ Information— ^No. S088S. 

W. C. Scott. 

Opinion of Judge Cottrell. 

The information contains two counts and charges in the first count that 
the defendant sold imitation butter without informing the purchaser that the 
substance sold was imitation butter, and charges in the second count that 
the defendant sold imitation butter colored to resemble genuine butter. 
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Defendant moved to quash both counts of information upon the following 
grounds: 

First — That the prosecution is barred by the statute of limitation. 

Second — That this prosecution must fail because neither count of the in- 
formation contains an allegation that the inspector tendered a duplicate 
sample to the defendant at the time the sample was taken. 

To decide the questions thus raised, it will be necessary only to consider 
briefly two separate actions of the Legislature. The flrst act is an act 
entitled, "An Act to regulate the manufacture and sale of substitutes for 
butter," in force July 1, 1897. This act is referred to in this opinion as the 
Oleomargarine law. The second act is an act entitled," "An Act to prevent 
fraud in the sale of dairy products, their imitation or substitutes, to prohibit 
and prevent the manufacture and sale of unhealthful, adulterated or mis- 
branded foods, liquors or dairy products, to provide for the appointment of 
a State food commissioner and his assistants, to deflne their powers and 
duties, and to repeal all acts relating to the production, manufacture and 
sale of dairy food products and liquors in conflict herewith," in force July 1, 
1907. This act is referred to in this opinion as the Food Law. 

Section 9 of the Oleomargarine Law declares that whoever violates any 
provision of that act shall be guilty of a misdemeanor; the statute having 
declared the offense when committed a misdemeanor and having provided 
no limitation on bringing an action for its violation, there was no doubt be- 
fore the enactment of the Food Law that the statute of limitation relating 
to misdemeanors obtained; hence, under the Oleomargarine Law, before the- 
enactment of the Food Law, prosecutions might have been brought at any 
time within eighteen months after the cause of action arose. 

Section 4 of the Food Law provides that the inspector at the time of taking 
samples of food shall tender a duplicate sample to the dealer. 

Section 40 of the Food Law provides that no action or prosecution shall 
be instituted against any person for a violation of the provisions of this act 
unless the same shall have been commenced within ninety days from the 
taking of the sample. The defendant claims that the Legislature intended 
that the last two mentioned sections should be read into the Oleomargarine 
Law as a part of that law; that these two acts must be construed together; 
that the latter act was clearly intended as a revision or duplication of the 
whole subject — a supplement or an addition to the Oleomargarine Law — and 
that this prosecution must fail because there is no allegation in either count 
of the information that the inspector tendered a duplicate sample to the de- 
fendant at the time the sample was taken, and that the action was not 
brought within ninety days after the taking of the sample. 

The State claims that the purpose of the Oleomargarine Law is the regu- 
lation of the Oleomargarine business only; that the Food Law is a general 
law regulating the manufacture and sale of food. The Food Law does not 
state that it is a revision of all laws concerning foods; it repeals only those 
laws which conflict with it. 

In Section 43 of the Food Law, the Legislature stated: "All acts and 
parts of acts inconsistent with this act are hereby repealed, provided that 
nothing in this act contained shall be construed as repealing an act entitled, 
'An Act to regulate the manufacture and sale of substitutes for butter.' " 

By the use of the language just quoted, the Legislature declared its inten- 
tion not to repeal the Oleomargarine Law. Counsel for defendant has not 
pointed out, and the Court has been unable to find, any provision in the Food 
Law which indicates an intention of the Legislature to substitute any pro- 
vision in the Food Law for any provision in the Oleomargarine Law, or read 
into the Oleomargarine Law any provision contained in the Food Law and 
not expressly stated in the Oleomargarine Law. In the absence of such an 
intention of the Legislature expressed or implied the Court has no power 
to so construe the Oleomargarine Law. There is no provision in the Oleo- 
margarine Law requiring the inspector to give duplicate sample to the 
defendant; obviously, that statute not having been repealed and being the 
statute which the information charges that the defendant violated, an allega- 
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tion in the information or proof that the inspectors gave a duplicate sample 
to the defendant is not necessary. There is no provision in the Oleomar- 
garine Law requiring that an action be instituted within ninety days from 
the taking of the sample. The fact then, that the action was not commenced 
within ninety days from the taking of the sample, would not be a bar to 
the prosecution. 

The motion to quash each count of the information is overruled. 
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REPORT OF HARRISON KENNICOTT, STATE FOOD 
INSPECTOR. 



Chicago, III., Dec. 31, 1911. 
Hon, A, U, Jones, State Food Commissioner, Chicago, III.: 

Dear Sir — I have the honor to submit my report as inspector for 
the year 1911. 

During the past year I have collected samples of food stuffs for 
analysis and have made sanitary inspections in the following cities and 
towns outside of Chicago and Cook county: Waukegan, Zion City, N. 
Chicago, Lake Forest, Libertyville, DeKalb, Elgin, Aurora, Joliet, Chi- 
cago Heights, Barrington, Lake Zurich, Carbondale, Murphysboro, Anna, 
Jonesboro, Cissna Park and Pekin. 

Since the enactment of the new sanitary law, I have devoted a large 
part of my time to the inspection of factories, stores and warehouses 
where food is manufactured, prepared, stored or sold. As this is a 
new law, our work has been along educational lines, and it has given me 
great pleasure to see the manner in which nearly all of the dealers 
have taken our advice and instructions. I have made it a practice to 
leave a copy of the sanitary law with the owner or manager of every 
store or factory I have visited, and have been careful to show them all 
of the most important sections of the law pertaining to their particular 
line of business. I have found a number of very insanitary stores and 
factories and have made re-inspections in such cases, and in nearly 
every case have found a marked improvement. It is a difficult matter to 
try to adjust conditions in a store or factory occupying a building that 
could not be made into a suitable place without an outlay of consider- 
able money. This is particularly so when the proprietor is a renter 
as the owner of such a building is usually backward about making 
changes. We have always tried to see or to communicate with the 
owner when such conditions are found, and have been quite successful 
in getting consent to have changes made as we suggest. The sanitary 
law is one of the best measures ever passed and is heartily endorsed by 
every person I have met. 

During the year I have made seizures of illegal vinegar at the follow- 
ing places: Des Plaines, three barrels; Evanston, ten barrels; 2209 
W. Harrison st., Chicago, forty-five barrels: 128 N. Peoria si, Chicago, 
fifteen barrels; Aurora, ten barrels. In each case the vinegar was 
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destroyed by Mr. Hoey and myself. We have found this article of food 
to be more often adulterated or misbranded than any other on tlie 
market. Many unscrupulous retail dealers are selling corn sugar vine- 
gar or sugar vinegar as pure cider vinegar. The barrels when received 
by the dealer are in most cases properly labeled and the fraud is com- 
mitted by the retailer. 

I have also seized 575 cans of evaporated milk, 300 cans of swelled 
canned goods, 100 pounds of tainted olives and three kegs of tainted 
salt fish. 

Acting on information given us by the Kansas Food Commission, 
Inspectors Hoey, Wiedel and myself made a search among the ware- 
houses and railroad yards for a shipment of three cars of No. 3 eggs 
consigned to Lepman & Heggie, 215 S. Water st., Chicago, shipped by 
S. J. Herts, Kansas City, Mo. Lepman & Heggie informed us that 
these eggs had never been received by them but had been re-shipped 
east. A few days later the Kansas authorities informed us that S. J. 
Herts had made a shipment of one car of No. 3 eggs to C. H. Weaver & 
Co:, Chicago — Car No. A958. Weaver & Co. informed us that these 
eggs (400 cases) had been delivered to the Monarch Eefrigerating Co., 
40 E. Michigan st., which we found was true. This being an interstate 
shipment we turned the case over to Mr. Young of the Federal Inspec- 
tion Bureau. 

The only desiccating plant we found in operation was that of C. H. 
Weaver & Co., Franklin and Superior sts, Chicago. In this plant, we 
found about forty cases of weak, spotted or rotten eggs. A force of 
girls was breaking the eggs into saucers and when a spot was found, 
"that discolored part only^^ was removed and the rest went into a large 
tin to go into the machine. While the manager stated to us they were 
only experimenting on a new machine, the process had entirely removed 
the bad odor from the finished product and it was being carefully 
packed in cartons and cans and sealed. 

Assisted by Inspector Durant, I investigated a complaint from Cissna 
Park, 111. We found a great deal of dissatisfaction among the people 
there. A number stated to us that the retail stores were selling stale 
or storage eggs as "fresh laid eggSi" Upon investigation we found all 
of the dealers buying their eggs from the farmers and to hold the 
farmers' trade they were obliged to accept eggs and butter from them 
regardless of quality. We informed the dealers that they would be held 
strictly accountable for the eggs sold to their customers, and we also 
instructed them not to receive any eggs that had not been candled or 
guaranteed by the producer. 

The milk supply throughout the State is better than ever before. I 
have noted a marked improvement in the condition of the wagons and 
dairies and the manner in which the milk and cream is being handled. 
I would suggest that every milk dealer in the State send to this office 
for copies of Bulletin No. 21 to distribute among their customers, as the 
dealers are in many cases shouldering the blame for selling impure, 
unwholesome milk when it is clearly the carelessness or ignorance of the 
consumer. 
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I have brought to the laboratory a number of samples of oleomar- 
garine and renovated butter sold as pure butter. Comparatively few 
dealers are selling colored oleomargarine but they are still selling in 
some cases tinted goods for butter. The sale of oleomargarine in orig- 
inal cartons or packages is rapidly increasing. In my opinion a law 
should be passed prohibiting the sale of oleomargarine except in the 
original package, plainly stamped "oleomargarine." 

Respectfully submitted, 

Harrison Kennicott, 

State Food Inspector. 
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REPORT OF OSCAR J. LINDSTROM, STATE FOOD 
INSPECTOR. 



Chicago, III,, Dec. 31, 1911. 
Hon. A, H. Jones, State Food Commissioner, Chicago, III,: 

Dear Sir — In compliance with your request, I herewith submit 
report of work done by me during the year 1911, as State Food 
Inspector. 

During the year I have inspected grocery stores, meat markets, bak- 
eries, tea and coffee stores, butter stores, ice cream factories, candy 
factories, pop factories, jelly, preserve and catsup factories, wholesale 
houses, mail order houses, bakery supply houses, creameries, cheese fac- 
tories, milk depots and milk wagons, and places where food products 
were manufactured, stored or offered for sale in Chicago and cities and 
towns outside of Chicago as follows : 



Moline, 


Streator, 


St. Charles, 


Rock Island, 


Winslow, 


Rockford, 


Evanston, 


South Chicago, 


Lemont, 


Blue Island, 


Harvey, 


Gresham, 


Zion City, 


Preeport, 


Kankakee, 


Abingdon, 


Lake Zurich, 


Canton, 


Sandwich, 


Galesburg, 


Cherry Valley, 


Argo, 


West Pullman, 


Elgin, 


Burbonnais, 


Bradley, 


Mendota, 


Lena. 


Morgan Park, 


Flora, 







I have collected 604 samples of different kinds and brands of food 
products which I have sent or delivered in person to the State Labora- 
tory for analysis. 

As the State Sanitary Food Law ,went into force July 1, 1911, I have 
from that date combined the food inspection with the inspection of san- 
itary conditions in places where food was manufactured, kept or sold. 

I have, when not out of town, reported daily at the office, 1627 Man- 
hattan building, Chicago, and received and attended to a great number 
of complaints made to the State Food Department. These complaints 
have been of food products as well as sanitary conditions, and I have 
given these cases the utmost care and attention. The following are a 
few of the complaints I have attended to. 

Complaints of Oleomargarine Sold for Pure Butter. 

During the year I have received and attended to twenty complaints 
on oleomargarine being sold for pure butter. A majority of the offend- 
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ers caught, have been prosecuted and fined, and some cases are still 
pending. This work I have done in company with inspectors Kennicott, 
Fox, Rodenberg and Hobson. 

On March 28th, Inspector Harry Eodenberg and I caught a peddler 
selling oleomargarine for pure dairy butter to my wife at my own home. 
The peddler was working for the West Michigan Dairy Co., 5404 Calu- 
met ave., M. C. Duaine, proprietor. 

Complaints on Milk. 

In September, Dr. J. A. Poling, health officer of Freeport, suspected 
the milk sold in that town to' be partly the cause of the increase in 
number of malaria and typhoid cases reported to him,, and called upon 
the State Food Department to investigate the milk sold as well as the 
sanitary conditions of milk stores and wagons. 

On September 15th, Inspector Kjellquist and I collected thirty dif- 
ferent samples of milk and cream from milk stores and wagons en route 
to delivery in Freeport. The wagons and cans we found in a generally 
good sanitary condition and the milk samples collected, upon analysis, 
all proved to be good ; but we found* one milk store at 243 Adams st., 
owned by Mr. J. A. Aue, in such a bad sanitary condition a& to render 
it absolutely unsafe and unfit for storing or selling milk in. We ordered 
the proprietor to make necessary repairs or cease selling milk in this 
place. The house was old and dilapidated and not worth repair, so Mr. 
Aue quit selling milk in this store. 

Complaint on Grape Fruit. 

In the month of October a complaint was made to the department on 
two car loads of grape fruit shipped from Florida to D. E. Evans & Co., 
19 E South Water st., Chicago. This grape fruit, according to the 
complaint was picked before fully matured and too green for con- 
sumption. 

On October 23d, Inspectors F. J. Hoey, E. Wiedel and myself col- 
lected samples of the grape fruit and the consignee, Mr. D. E. Evans 
cut open and demonstrated to us about twelve samples taken from dif- 
ferent cases of this shipment, and we were thoroughly convinced that 
this fruit was fully matured and that the color of the peel does not 
necessarily have to be yellow on fully matured citrus fruit. 

Illegal Vinegar Seized, Condemned and Destroyed. 

In the latter part of April, Inspector F. J. Hoey, received information 
that a car load of cider vinegar was sold and shipped to Friend-Max- 
well Grocery Company, Flora, 111., by B. T. Chandler & Son, Chicago. 
As a great quantity of ChandlerV vinegar had already been located in 
different parts of the State and found to be illegal, a suspicion pre- 
septed itself as to the quality of this car load of vinegar. 

On May 3d, Inspector F. J. Hoey and myself went to Flora, Illinois, 
and secured samples of the vinegar and at the same time seized the 
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whole car load consisting of sixty-nine barrels branded ^^Ox brand pure 
cider vinegar" and also seized four barrels branded "Saratoga brand 
cider vinegar/^ manufactured by B. T. Chandler & Son, Chicago, 111. 
This vinegar was guaranteed by the manufacturer to comply with the 
State and the National Pure Food Laws. Upon analysis it was found 
to be nothing but colored distilled vinegar. The State Food Depart- 
ment secured the written consent of Mr.' Chandler and the Friend-Max- 
well Grocery Company to have the vinegar destroyed, and on June 15th 
Inspector Hoey and I again proceeded to Flora and destroyed the vine- 
gar, leaving it to run out on the ground. 

Locating Place of "Moonshining.'' 

On May 8th, Insepectors Hoey, Kennicott and I located B. T. Chand- 
ler & Son's place of manufacturing cider vinegar at 2209 W. Harrison 
st., Chicago. This place was nothing but an open, dirty coal y^rd, and 
upon further investigation we found that barrels of distilled vinegar 
were brought to this coal yard where Mr. Chandler had them opened 
and the contents mixed with boiled cider, the stencil "Distilled vinegar'' 
taken off and new stencils reading "Pure cider vinegar" put on and the 
^TVIoonshine" vinegar was ready for ' shipment. We found thirty- 
two barrels and thirteen and one-half barrels of vinegar already mixed 
and ready for shipment. After securing samples from different barrels 
we seized all the vinegar as suspected. These samples were analyzed 
at the State Laboratory and found to be colored distilled vinegar. As 
in the Flora case, written consent was given by Mr. Chandler to destroy 
the seized vinegar, and on June 5th, Inspectors Hoey, Kennicott and 
myself again went to the place and destroyed the vinegar by letting it 
run out on the ground. Assistant Commissioner J. B. Newman and 
Chas. McKinley, attorney for the State Food Department, were present 
when the vinegar was destroyed. 

On July 12th, Inspectors E. Wiedel, B. Hobson and I collected sam- 
ples from five barrels of cider vinegar at See & Co.'s wholesale grocery, 
39th and LaSalle sts., Chicago, 111. This vinegar was branded "See & 
Co.'s Pure Cider Vinegar" and was bought from B. T. Chandler & Son. 
When analyzed, the vinegar proved to be colored distilled vinegar, and 
the five barrels were seized, condemned and destroyed. Mr. Earl Chand- 
ler, a member of the firm of B. T. Chandler & Son, was brought into 
court on October 16th and fined $25.00 in each of two cases for selling 
illegal cider vinegar. 

Food Damaged by Fire Condemned and Destroyed. 

On Dec. 12, 13 and 14, Inspector A. Peterson and myself made a 
thorough inspection of the fire stock at the Swearingen Grocery Com- 
pany, 80 N. Main st., Canton, 111. The fire had started on the third 
floor,, used exclusively for storing and shipping room, and the entire 
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stock was exposed to the heat and water flow all through the fire. A 
quantity of canned goods had exploded during the fire and a large per- 
centage of the canned goods had started to puff and swell and the solder 
had melted off the seams, making the Cftns leaky. After explaining to 
Mr. Swearingen the danger of letting any of this stock go on the 
market, he gave his consent to have the whole stock of food products on 
the third floor, with the exception of some ^Vhole cases of canned corn 
and evaporated milk slightly damaged, destroyed by having all the 
canned goods broken open and carted to a dumping place. The dam- 
aged stock consisted of about 25,000 to 30,000 cans of various kinds of 
food as sweet corn, tomatoes, peas, evaporated milk, mixed fruit and 
preserves, salmon, sardines, syrup arid baking powder; also 500 pounds 
of tea, 500 pounds of coffee, 300 pounds of breakfast food, 150 pounds 
of white beans, 200 pounds of lima beans, 200 pounds of granulated 
sugar, 150 pounds of buckwheat flour, 100 pounds of stick candy, and 
100 pounds of cheese. 

Practically all of the above mentioned goods were condemned and 
destroyed with the exception' of some which could not be determined 
before cleared from the wreckage and which Mr. Swearingen promised 
to have taken to a vacant building for us to make a more minute and 
final inspection. 

In the meat market connected with the grocery store and located in 
the rear of the building on the first floor, we found about 200 pounds of 
fresh and smoked meat and sausage, damaged by the fire and dirty water. 
We recommended that this be destroyed and Mr. Swearingen had it 
carted away to the dumping place the same day. 

I will state that the Swearingen Grocery Company willingly and 
without the slightest protest agreed to comply with any decisions ren- 
dered or recommendations made by your department concerning the fire- 
damaged food, and I feel satisfied that by catching these goods, especially 
the canned goods, in time, we saved them from getting into the hands 
of brokers and scalpers, who make it a practice to buy such salvage, refix 
and relabel it, and dispose of it to railroad and mining camps, mail- 
order houses and cheap restaurants. 

Old Baking Powder and Extracts Condemned and Destroyed. 

During my trips of inspection I have found a large quantity of old, 
mislabeled and misbranded baking powder and extracts. I have informed 
the proprietors of the fact that the goods were illegal. In all of these 
cases the proprietors informed me that it was old stock left by their 
predecessors and, being on the shelves for years, did not sell, and they 
were willing to destroy the goods rather than take chances of being 
prosecuted. I condemned and caused to be destroyed about 200 cans of 
baking powder and about 100 bottles of extracts and flavors. 

From general observation I have noticed a remarkable improvement 
in the food stock on the market, especially in the correct labeling of the 
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goods. Very often I have been questioned by dealers as to the proper 
labeling of different kinds of articles in stock, and I have answered such 
and all other questions pertaining to the State food and sanitary law, 
and tendered a copy of the law for further instruction and education. 

Eespectfully submitted, 

OSOAR J. LiNDSTROM, 

state Food Inspector. 
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REPORT OF ERNEST WIEDEL, STATE FOOD INSPECTOR. 



Chicago, III., Dec. 31, 1911. 
Hon. A, H. Jones, State Food Commissioner , Chicago, IlL: 

Dear Sir — I hereby, in accordance with your request, submit the fol- 
lowing condensed report of my work during the year 1911 : 

During the entire year I have been doing inspecting in the company 
of Inspector Frank Hoey, excepting various occasions when I have done 
work with Inspectors Lindstrom, Hobson, Loy, Eodenberg, Polzin and 
Anderson. 

Inspector Hoey and myself have done general food inspection in Chi- 
cago, Oak Park, Maywood, Mayfair, Wheaton, Aurora, Elgin, Evanston, 
Watseka, Woodland, Eiverdale, Dalton, DesPlaines, Hoopeston, Zion 
City, East St. Louis, Venice, Madison and Granite City. 

Chicago being a large field, we necessarily had to devote most of our 
time to this territory. 

At the same time we made the food inspection, and especially since 
July 1st, when the new sanitary law went into effect, we have paid extra 
attention to the sanitary conditions of places where food products are 
manufactured, stored and sold. We have left copies of the food and 
dairy laws, also of the sanitary law, with the various manufacturers and 
dealers whom we visited, and asked them to study carefully their 
contents. 

We have inspected wholesale and retail groceries, meat markets, 
slaughter-houses, bakeries and restaurants, ice cream factories, candy 
factories, wholesale fish houses, coffee roasters and blenders, spice mills, 
delicatessen stores, jelly and pickle factories, cold storage houses, egg 
and butter stores, desiccated egg factories, mail-order and bakers^ supply 
houses, soft drink factories, flavoring extract houses, fruit dealers, process 
butter and oleomargarine factories. In making our inspections, we col- 
lected 643 samples of food which we suspected not to be up to the 
standard of the State food laws, and delivered same to your laboratory 
for chemical analysis and further proceedings. 

During the year we discovered 173 bottles of flavoring extract and 
thirty-seven packages of spices which, through age and exposure, had 
become worthless. In all the cases the managers of the stores preferred 
to destroy the goods in our presence rather than to be prosecuted by your 
office. 
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I beg to state that we have noticed a marked improvement in the 
quality of the various kinds of food products, as well as in the sanitary 
condition of the stores and places where they manufacture or sell same. 
The majority of the dealers are in accord with the ideas of your oflBce, 
in order that conditions existing heretofore might be improved, and that 
the adulteration of foods be reduced to a minimum. We invariably met 
with the most courteous treatment on the part of dealers and manu- 
facturers who have all been very generous in giving us what information 
they had at hand, in this way making our inspection work very pleasant 
and at the same time assisting your office in protecting the public from 
adulterated and misbranded foods. As a rule we found the stocks of 
goods of a high standard, and the .dealers evidently buying carefully 
and endeavoring to handle only the best and wholesome foods. 

One of the food products which needs especial attention by the food 
inspectors are the different varieties of vinegar, as in this article we 
discovered more adulterations and mislabeled brands on the market than 
of any other food preparation. I especially call your attention to a 
brand of so-called vinegar manufactured by B. T. Chandler & Sons of 
Chicago, which we have found in numerous grocery stores in Chicago 
and throughout the State. Samples of same which were labeled "Cider 
Vinegar'^ and again "Blended Vinegar'^ were, upon analysis in your labo- 
ratory, declared to be grossly adulterated and mislabeled. The manu- 
facturer was prosecuted and fined, and the goods condemned by the 
court. We have seized and destroyed more than one hundred barrels of 
this kind of vinegar. It also seems to be a common practice among a 
number of grocers to sell in place of cider vinegar a colored sugar 
vinegar, and in some Italian grocery stores we found that under the name 
of "Red Wine Vinegar" a distilled vinegar colored with coal tar dye was 
handed to the customers. 

In the month of February Inspector Frank Hoey and I received infor- 
mation that a commission merchant on East South Water street was 
offering for sale to wholesale grocery Houses Spanish saffron at a remark- 
ably low price. We investigated the case and procured a sample for 
analysis in the laboratory. The chemist detected that the saffron was 
mixed to a great per cent with calendula flowers, artificially colored and 
the weight increased by the addition of baryt. We found out that 100 
pounds of this product had been imported from England, and that the 
importer had disposed of the whole amount among wholesale grocery 
houses. We were able to locate all of this saffron and had it all sent 
back to the importer where we had same packed in a case, which we 
sealed and then seized. The importer insisted that the fraud was com- 
mitted in England without his knowledge. 

Busing the summer months we made vigorous inspections of places 
where they sold and manufactured so-called "soft drinks" and refresh- 
ments. The conditions we found were in no way satisfactory and not 
much better than last year. The use of saccharine and artificial colors 
was still quite common, and not less than 30 per cent of the bottled goods 
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was corked with the old-style tin stopper which contains a great per- 
centage of lead. The soda water fountains in very many places we found 
dirty and filthy, and they did not come up to any sanitary standard. We 
called the attention of the managers, a good many of them ignorant 
foreign people, to existing conditions and asked them, first, to clean up 
the apparatus and keep same clean, and also to comply with the law by 
hanging out a placard informing the public that they were not served 
with real fruit juice but with artificially flavored and colored ones. Upon 
calling again at some places, we found that only a small percentage of 
the owners had followed our instructions. 

In the fall your office received several complaints that a dealer in 
Kansas was sending No. 3 eggs to the Chicago market. Upon investiga- 
tion by Inspectors Hoey, Kennicott, Hobson and myself, we found this 
complaint to be true to some extent. One desiccating egg plant, owned 
by C. H. Weaver & Co., Commission Merchants, at 67 West South Water 
street, Chicago, was using "spots," "checks" and rotten eggs. The fin- 
ished desiccated egg product had the appearance and the smell as if 
made from good, sound eggs, but we have seen them break and use for 
desiccating purposes the poorest quality of eggs. In a niunber of other 
places we found plenty of "dirts," "checks" and "weak" eggs which can- 
not be classified absolutely as ^T^ad" eggs, as they can be used for quick 
consumption and for baking. Most of the egg dealers pretend that they 
give all the "rots" and "spot" eggs to a fertilizer factory or to a manu- 
facturer who makes ^egg oil for tannery use. 

Another complaint was received by your oflBce from the Department 
of Public Health of the State of Oklahoma, in regard to the sale of 
reprocessed, unbleached com, by the Sibley Canning Co. at Hoopeston, 
111. I went to Hoopeston in company with Inspector Anderson to 
investigated, and found that two factories — the Hoopeston Canning Com- 
pany and the Illinois Canning Company are located there — ^making a 
specialty of canning sugar corn. The managers of both factories took 
very great interest in the matter and emphatically denied that they ever 
had sold a can of reprocessed com, and gave me full details of their 
method in canning sweet com. 

The Sibley Canning Company had existed until 1893 in Sibley, 111., 
fifty miles away from Hoopeston, and Mr. William Moore, at present 
president of the Illinois Canning Company, told me that from 1890 to 
1893 he also had been president of the Sibley concern and to his knowl- 
edge there had not been any reprocessing done in the Sibley Canning 
Factory. Under the date of December 27th I have made a special 
report on this matter, and, in my opinion, neither of the two factories 
is in any way connected with the fraudulent sale of reprocessed field com 
in the State of Oklahoma. I have advised the management to be more 
careful in disposing of their "leaks," "swells" and "jams," which number 
about forty to forty-five thousand cans a year, and are carted away to a 
dumping ground and buried, but, in my opinion, it would be a very 
easy matter for unscrupulous persons to again obtain said cans and attach 
labels and dispose of them. I advised them to destroy all the defective 
cans completely. 
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On October 13th Inspectors Frank Hoey, Hobson and myself made an 
inspection at the plants of the Synthetic Products Company, 1231 South 
State street, Chicago. The Synthetic product they were manufacturing 
in this plant was a mixture of milk and oleo oil, resembling in many 
ways genuine cream, and the intention of the proprietors was to sell this 
substitute to ' restaurants and ice cream factories under the name of 
"Syntho/^ 

Beginning October 16th and subsequent days Inspectors Frank Hoey, 
Lindstrom and myself investigated a complaint cas^ against the com- 
mission house of Evans & Co., 19 East South Water street, who were 
accused of receiving and selling carloads of green, unripe citrus fruit 
from Florida. We located two cars loaded with citrus fruit which had 
just arrived, and took a number of samples for physical examination. As 
to external appearance, we found the rind generally of fine texture, some 
were almost perfect, others partly yellow, some light green, some dark 
green and some which were designated by Mr. Evans as "Eussetts" of a 
brown-greenish color. We then cut five fruits in half and found them 
all apparently well matured, cells filled with juice, seeds well developed, 
pulp tender and easily broken up, and all of good flavor. There was 
no difference in weight between the yellow and green-colored fruit, as 
they all contained about the same amount of juice, and there was also 
no detectable difference in the flavor between fruits externally green and 
those which were yellow or partially yellow colored. Mr. Evans explained 
to us that not only his house, but in fact all the commission houses, 
received the fruit in this same condition, but after being stored in well- 
heated and ventilated basements for four or five days, it undergoes what 
you may call an artificial ripening and is then marketable. To satisfy 
ourselves, we went to several other fruit houses oti South Water street 
and found that the information given us by Mr. Evans was correct. 

During the earlier part of December your office was informed that a 
number of peddlers, receiving their supply from St. Louis, were doing 
an extensive but illegal oleomargarine business in East St. Louis, Madison 
and Granite City. Inspectors Lpy, Eodenberg, Polzin and myself were 
delegated by Mr. John B. Newman, assistant commissioner, to verify the 
information and to stop this kind of business. We met twelve peddlers 
during the week and, upon examining their goods, found that they were 
selling uncolored oleomargarine and apparently were very well posted 
on existing laws. 

In conclusion I beg to state that conditions regarding sanitation in the 
larger bakeries, candy factories and pickle and jelly factories are very 
satisfactory but that there is plenty of room for improvement in the 
smaller manufacturing plants and stores. 

Eespectfully yours, 

EteNEST WiEDEL, 

state Food Inspector. 



Digitized by 



Google 



228 



REPORT OF BENJ. C. HOBSON, STATE FOOD INSPECTOR. 



Chicago, III., Dec. 31, 1911. 
Hon. A. H. Jones, State Food Coinmissio7ier, Chicago, III,: 

Dear Sir — Complying with your request I herewith submit a brief 
report of the work done by me as inspector during the year 1911. Dur- 
ing the first six months of the year I was assigned to the inspection of 
stock foods. During that time, I have visited all of the large manufac- 
turers and jobbers of concentrated commercial feeding stuff in the ter- 
ritory assigned to me. I have also visited flour and feed stores, grocery 
stores, department stores, mail order houses, seed stores, grain elevators, 
malt houses and breweries. I left a copy of the Stock Food law with 
each of manufacturers and dealers, and I find that most of the dealers 
favor the law and are willing to comply with it in every respect. 

I have found during my inspections that there are some dealers who 
buy feed in bulk or in car load lots and bag it up in bags which have 
previously been used for some other kind of feed, without putting a tag 
or anything on the bag to show that it contains a different kind of 
feed than the stamped bag would indicate. I have also noted that quite 
a number of the manufacturers fail to put the net weight and the full 
guarantee on their packages. 

I have collected 202 different samples of stock feed and delivered the 
same to Miss Lucy F. Doggett and Mr. Paul W. Eothenberg for analysis. 

Food and Sanitary. 

Since July 1, 1911, I have been assigned to the inspection of food and 
sanitary conditions. During the months of July, August and Septem- 
ber, I have in company with Inspectors Hoey, Wiedel, Lindstrom and 
Kennicott, done work principally on the new sanitary law, which became 
a law of the Food Department on July 1, 1911. 

I have inspected grocery stores, meat markets, restaurants, ice cream 
parlors and factories, bakeries, jelly factories, pickle factories, candy 
factories, dessicated egg factories, catsup and canning factories, ware- 
houses and all other places where food was being manufactured, stored 
or offered for sale in Chicago and the following outside towns: Blue 
Island, Chicago Heights, Harvey, Morgan Park, Thornton, South Hol- 
land, Homewood, Hegewich, South Chicago, West Pullman, Pullman, 
Evanston, Elgin, La Grange, Zion City, Woodstock, Kankakee, Bradley, 
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Bourbonnias and Danville. I found most of the places in a good con- 
dition and where they were not, I called their attention to the new 
sanitary law and requested them to clean up their places and keep 
them clean. 

In company with Mr. Lindstrom, we inspected all the stores in Kan- 
kakee and found several places that were very dirty, and we ordered 
them to clean up immediately under penalty, and keep them clean. 

Inspector James McGrew and I inspected the stores, restaurants and 
bakeries in Danville and we found a number of places that were very 
dirty and had open toilets in the rear of their stores. We requested 
them all to enclose their toilets and to give them outside ventilation; 
also to scrub their floors and to use some calcimine and paint where it 
was needed. I left a copy of the laws with all of the dealers that I 
called on, and requested them to read the same so that they would under- 
stand what was requested of them. 

Complaint Cases. 

In company with Inspectors Wiedel, Lindstrom, Kennicott and Polzin, 
I have investigated a number of complaint cases on oleomargarine, 
sugar, vinegar and pop, and "secured samples in nearly every case, and 
delivered the same to the chief clerk for analysis. 

VINEGAR. 

In company with Inspectors 0. Lindstrom and R Wiedel, we took 
samples of five barrels of vinegar delivered to See & Company, manu- 
factured by B. T. Chandler. The samples were analyzed and found to 
be illegal. We then seized the five barrels and Mr. Chandler was taken 
into court and fined; and later the court issued an order and the five 
barrels of vinegar were destroyed. 

In company with Inspectors H. Kennicott, we investigated a pop 
factory in Chicago Heights. We secured several samples of soft drinks 
made there and delivered the same to the chief clerk for analysis. 

SUGAR. 

In company with Inspector E. Wiedel, we investigated a complaint 
on granulated sugar on Milwaukee ave. The. dealer stated that the 
sugar was dirty and had a very bad odor. Upon investigation we found 
the barrel in a store room, uncovered and about half empty. I took a 
scoop which was in the barrel and stirred the sugar up, and found 
some dark lumps in it which looked like cat faeces; it also had large 
lumps which were yellow in appearance and caused from urine. .We 
asked him if he had a cat and he said "No," but we saw one under the 
stove. I took a sample of the sugar and seized the balance of the barrel 
pending analysis of the sample. 

I have also investigated other complaints on sugar, secured samples 
in all cases and delivered the same to the chief clerk for purposes of 
analysis. 
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APPLE GIDEB. 

In company with Inspector Lindstrom, we investigated a complaint 
on sweet apple cider at the automobile races at Elgin. We found a 
man with a large apple press with plenty of apples in sight, but very 
few being used ; one press of apples being used to make a washtub full 
of cider. We made a thorough investigation and found vinegar bottles and 
burnt sugar hidden under the stand. The man seeing that he was caught, 
admitted that he used the articles found and that he added enough apple 
juice to give the flavor. We compelled this man to put up a sign which 
read; "Artificial Cider.^^ When the public saw this sign, they refused 
to patronize him. I also in company with Inspectors Chas. Wandrack, 
P. Polzin and Wm. Durant, found the same kind of apple cider at the 
fair ground at Woodstock. I compelled this man to put up an "Arti- 
ficial cider" sign the first day I visited the fair and the second day he 
had a sign on his stand which read, "This outfit for sale." 

LABEL LAW. 

During the month of December I have worked principally on the 
label law. I have visited 5 and 10 cent stores, department stores and 
small dealers, and found all of them selling candy in boxes and baskets 
of all kinds without the name or address of the manufacturer or dealer 
on them, which is required by law. Most all of these packages had been 
filled by the dealers with bulk goods taken from their stock. I took 
samples of this candy from the different stores and delivered them to 
the chief clerk. After they had been passed on by the State Analyst, 
the dealers were all called in and given a hearing by Assistant Commis- 
sioner J. B. Newman and they all promised to comply with the law. 

OLEOMARGARINE. 

In company with Inspectors H. Kennicott, 0. Lindstrom and P. Pol- 
zin, I have investigated a number of complaint cases on oleomargarine 
which was being sold as Elgin creamery butter. We secured samples 
in most cases and . delivered same to the chief clerk for analysis. We 
had two convictions and there are several cases coming up the first of 
the year. 

BAKING POWDER. 

In company with Inspector 0. Lindstrom while inspecting the stores 
in Blue Island, Harvey and Bradley, we found about 200 cans of old 
baking powder that did not comply with the law, and the manufacturer 
had gone out of business. The dealers all agreed to destroy it which 
they did in our presence. 

I have collected 220 different food samples and delivered them to 
the chief clerk who then delivered them to the State Analyst for analysis. 

Respectfully submitted, 
Benj. C. Hobson, 

State Food Inspector. 
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REPORT OF C. H. KJELLQUIST, FOOD INSPECTOR. 



RocKFORD, III., Jan. 4, 1912. 
Hon, A, H, Jones, State Food Commissioner, Chicago, III.: 

Dear Sir — In compliance with your request I herewith beg leave to 
submit a brief synopsis of the work performed by me during the past 
year as State Food Inspector. During the past year while performing 
my duties as State Food Inspector, I visited the counties of Boone, 
Cook, Carroll, DeKalb, Henry, Jo Daviess, Kane, Knox, Logan, Mor- 
gan, Ogle, Peoria, Rock Island, Sangamon, Whiteside and Winnebago, 
and during that period of time I visited from one to four times fiie 
following cities, towns and villages, viz: Abingdon, Argyle, Aurora, 
Apple River, Belvidere, Bloomington, South Beloit, Capron, Cherry 
Valley, DeKalb, E. Dubuque, Elgin, Freeport, Forreston, Galena, Gales- 
burg, Garden Prairie, Harlem, Harvard, Jacksonville, Kewanee, Knox- 
ville, Lanark, Lena, Lincoln, Moline, East Moline, Marengo and New 
Milford. In the above cities, towns and villages I have conducted a 
careful inspection of the grocery stores, both wholesale and retail, meat 
markets, slaughtering houses, packing plants, ice cream parlors, ice 
cream manufacturers, creameries, confectionery stores, bakeries, both 
wholesale and retail, hotels, restaurants, lunch coimters, dining car 
kitchens, boarding houses, vinegar manufacturers, bottling works and 
vendors of milk and cream. In performing my duties during the past 
year as State Food Inspector I have been rendered valuable assistance 
by Inspectors Alex. Peterson, H. G. Rodenburg, Frank J. Hoey, Oscar 
Lindstrom and Charles Wandrack. 

During the past year my attention has been called to a number of 
complaints, all of which have received my prompt and careful attention, 
and of these complaints the most prominent which received my attention 
was during the month of October, 1911, when in company with Assistant 
Commissioner Mr. J. B. Newman, H. G. Rodenberg and Alex. Peterson 
we went to Peoria and there investigated, condemned and destroyed 
18,000 cans of food stuffs, which we found to be unwholesome and unfit 
for use. 

While performing my duties as State Food Inspector during the past 
year I have taken a large number of samples of the various kinds of 
food stuff, which have been sent to the State Food Laboratory for 
analysis and whenever such analysis has shown that .such food stuffs 
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were not up to the standard or unwholesome I have immediately taken 
the dealer or person handling the same to account for his vending of 
same and the violation of the pure food laws. 

Since the enactment of the sanitary food law, which went into effect 
July 1, 1911, I have confined my work largely along the lines of sani- 
tary inspection. I have since then distributed a large number of copies 
of the act among merchants and dealers that I came in contact with, 
calling their attention to the requirements of the law, and impressing 
upon theia the necessity of their complying with the same. The law is 
yet in its infancy and the public in general are not familiar with the 
contents of the same, nor its virtues, consequently a great deal of addi- 
tional work is required with the merchant or dealer as well as with 
the consumer, in order that the public in general may learn of the urgent 
necessity of a strict apd proper compliance and enforcement of the law. 
In my tours of inspection I have invariably found that the merchants 
and dealers in general are handling a better and higher grade of goods 
and are showing a marked tendency to honestly comply with the 
pure food laws, in order that pure, wholesome and unadulterated foods 
and dairy products may be sold to the public. 

I have also found that the people in general are willing to give 
information and lend what assistance they can towards improving past 
existing conditions, in order that existing evils in vending unwholesome 
food stuffs may be eliminated and the best results obtained 

I have also noticed a marked improvement among the merchants and 
dealers in general, in the way in which they are conducting their busi- 
ness, in the way of keeping their places of business in a cleanly and 
sanitary condition. 

In my work during the past year I have received valuable assistance 
from the public press, in this, that the press has at every available 
opportunity commented upon the virtues of the sanitary food laws, 
and urging the importance upon merchants and dealers to handle 
wholesome and unadulterated foods, in order that the past existing 
evils might be remedied, and in order that the consumer might obtain 
pure, wholesome and unadulterated foods, and at the same time impress- 
ing upon the consumer to be on the alert and make complaint against 
any one violating the provisions of the Act. 

Respectfully submitted, 

C. H. KjELLQUIST, 

State Food 'Inspff lor. 
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REPORT OF A. R. LEWIS, STATE FOOD INSPECTOR. 



Morrison, III., Dec. 31, 1911. 
lion. A, H, Jones, State Food Commissioner, Chicago, III.: 

.Dear Sir — I hereby submit my report for the year 1911 of the work 
performed under the State Food Commission. The following counties, 
were assigned me in which to work: Kankakee, Iroquois, Vermilion, 
Edgar, Douglas, Moultrie, Macon, Piatt, Champaign, DeWitt, McLean, 
Ford, Livingston and Grundy, and I visited the following cities and 
towns : 



Arrowsmith, 


Decatur, 


Liovington. 


Pittwood, 


Atwood, 


Dwight, 


Lroda, 


Papineau, 


Areola, 


Danforth, 


Le Roy, 


Penfleld, 


Arthur, 


Ellsworth, 


Monticello, 


Paxton, 


Armstrong, 


Fithian, 


Maroa, 


Rossville, 


Bement, 


Farmer City, 


Murdock, 


Rankin, 


Bloomington, 


Forest, 


Macon, 


Rantoul, 


Braceville, 


Fairbury, 


Mt. Zion, 


Sullivan, 


Bethany, 


Gardner, 


Martinton, 


St. Anne, 


Blue Mound, 


Gibson, 


Milford, 


Saybrook, 


Colfax, 


Gilman, 


Newman, 


Tuscola, 


Champaign, 


Grant Park, 


Normal, 


Towanda, 


Clinton, 


Gifford, 


Ogden, 


Weldon, 


Chenoa, 


Homer, 


Odell, 


Wilmington, 


Chatsworth, 


Heyworth, 


Onargo, 


Watseka, 


Coal City, 


H'oopeston, 


Pontiac, 


Wapello, 


Danvers, 


Kenny, 


Paris, 


Woodland. 



About the middle of July the State was again divided among the 
inspectors and I was assigned the following counties : Winnebago, Boone, 
DeKalb, Lee, Grundy, Kendall, LaSalle, Marshall, Woodford and Put- 
nam. Since, that time I have worked most of the time with Inspector 
R. T. Johnston and have visited the following cities and villages : 



Atwood, 


Cortland, 


Eureka, 


Hoopeston, 


Argyle, 


Champaign, 


Bl Paso, 


Henrietta, 


Amboy, 


Caledonia, 


Barlville, 


Homer, 


Ashton, 


Capron, 


Franklin Grove, 


Hammond, 


Areola, 


Camargo, 


Fairland, 


Irene, 


Bloomington, 


Colfax, 


Fairbury, 


Le Roy, 


Brocton, 


Cornell, 


Garden Prairie, 


La Rose, 


Belvidere, 


Chrisman, 


Genoa, 


Lovingtbn, 


Bement, 


De Kalb, 


Gibson, 


Lostant, 


Bondville, 


Dwight, 


Garrett, 


Leland, 


Cherry Valley, 


Decatur, 


Grand Ridge, 


Mendota, 


Chenoa. 


Durand, 


Gardner, 


Malta, 
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Mazon, 


Oglesby, 


Rutland, 


Toluca, 


Minonk, 


Ottawa, 


Rockford, 


Tuscola, 


Metamora, 


Pecatonlca, 


Shirland, 


Tolono, 


Marseilles, 


Philo, 


Sandwich, 


Urbana, 


Metcalf, 


Pontiac, 


Sycamore, 


Villa Grove, 


Morris, 


Pearson, 


Somonauk, 


Winnebago, 


Newman, 


Poplar Grove, 


Shabbona, 


Wenona, 


Oswego, 


Piano, 


Seneca, 


Waterman, 


Ogden, 


Peru, 


Sullivan, 


Washburn. 



In the towns visited I have inspected grocery stores, meat markets, 
bakeries, restaurants, ice cream factories, candy factories, soda fountains, 
milk depots, creameries and canning factories. 

The grocery stores and stocks were, as a rule, very good and I think 
the dealers are endeavoring to carry a pure line of goods. On account 
of the high price of cider vinegar, there has been considerable bad and 
wrongly labeled vinegar on the market, much of which has been destroyed 
during the past year ; and the matter has been so managed that the loss 
fell where it belonged — that is, on the manufacturer. 

The bakeries, as a rule, are dirty and not kept in as good condition 
as they should be. I have notified a number of bakeries that if they did 
not clean up the shops they would be closed. On visiting the places the 
second time I usually found an improvement. The soda fountains, with 
very few exceptions, were in excellent condition and sanitary conditions 
were very good. This is especially true in all of the larger cities and 
towns I visited. 

The milk depots were almost without exception good. I found a few 
that needed some cleaning and directed that it be done. 

There is very little trouble with meat markets in my territory ; I found 
but one that was extremely bad, and I 'notified the proprietor that if he 
did not remedy conditions the State Food Department .would close up 
his place of business. I visited the market later and found it as good 
as any I have been in in a small town. 

During the latter part of July, and August and September, with 
Inspector E. T. Johnston, I devoted most of my time to inspecting cream- 
eries, canning factories, candy factories, ice cream factories and soda 
fountains. The canning factories were all in excellent condition, and 
the managers were exercising a great deal of care with their products. 
Sanitary conditions were good and the factories were as clean as they 
possibly could be. 

We inspected a number of creameries in our respective territories and 
found conditions exceptionally good except in two or three cases. We 
found two or three creameries where there were a ^reat number of flies. 
The managers seemed to be doing everything in their power to fight them 
inside. We investigated and found on the outside where farmers loaded 
buttermilk and sour milk there had been much of it spilled on the ground 
and this served as a breeding place for the flies. We ordered the man- 
-agers to remedy this and they promised to do so. 

The candy factories and ice cream factories were all very clean and 
sanitary conditions were good. 

We have found a number of milk cans and ice cream cans that had not 
been properly cleaned after being emptied, and were in an extremely 
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filthy condition. We warned the dealers that they must clean these cans 
before returning them. It seems to me that this section of the law should 
be very rigidly enforced. 

The new sanitary law which went into effect July 1, 1911, has been 
received with favor by the dealers generally in that portion of the State 
I have visited, and I believe the results achieved from its enforcement 
will be very great. 

Respectfully submitted, 

A. R. Lewis, 

State Food Inspector. 
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REPORT OF ALEX. PETERSON, FOOD INSPECTOR. 



Knoxville, III., Nov. 30, 1911. 
lion. A, H. Jones, State Food Commissioner, Chicago, III.: 

Dear Sir — I would respectfully submit my report for work done dur- 
ing the year ending Nov. 30, 1911, as State Food Inspector and the 
names of the towns visited : . 



Galesburg, 


Farmington, 


Springfield, 


Watertown, 


Aledo, 


Wataga, 


Yates City, 


Macomb, 


Monmouth, 


Kewanee, 


Blmwood, 


Bushnell, 


Peoria, 


Bradford, 


Henry, 


Moline, 


Bloomington, 


New Boston, 


Chillicothe, 


Dallas City, 


Chicago, 


Bartonville, 


Princeville, 


Carthage^ 


Milan, 


Pekin, 


Rock Island, 


Hamilton, 


Canton, 


Havana, 


East Moline, 


Golden. 


St. David, 


Averyville, 


Silvis, 





In the early part of the year I found a canned fish in several towns 
on the market which was labeled "Salmon.^' Samples were sent to 
the laboratory in Chicago which, after examination, were found to be 
dogfish and in such condition that it was unfit for food. It was con- 
demned and destroyed. There were about 25,000 cans of it. 

Later in the year I found in Peoria a lot of canned goods consisting 
of 4,800 cans of sweet potatoes and a lot of miscellaneous canned goods 
unfit for food amounting to 18,000 cans and also three barrels of pickles. 
Under the direction of Assistant Commissioner John B. Newman and 
with the assistance of Inspectors H. G. Rodenberg of East St. Louis and 
C. H. Kjellquist of Rockford, these were destroyed, each can being cut 
open. 

Since the new sanitary law, which went into effect July 1, 1911,. I 
have been giving the merchants instructions as to its requirements. I 
have found that the merchants, with but few exceptions, have taken very 
kindly to the law and consider it one of the best enacted for the benefit 
of the whole people. I appreciate the fact that as the merchants come to 
understand the law that there will be fewer infractions of it. 

In my visits to the bakeries in the towns visited I have impressed 
upon, not only the proprietors but the workers therein, that cleanliness 
in person and shop, was required and also that in delivering bread to 
the dealers it was necessary to keep the same properly covered. In one 
town I visited after giving instruction as to above and no attention 
being paid there to and after repeated warnings I seized and destroyed 
100 loaves. What I said to the bakeries about cleanliness I have also 
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said to those handling meats. In many places visited I found the ice 
boxes so filthy that meat in them in a short time, became contaminated 
and unfit for use. In several places I had to destroy it and give instruc- 
tions to thoroughly clean box. 

I have also found some groceries and restaurants in very unsanitary 
conditions. I requested the cleaning of the same at once and after the 
proprietors had done so and noted how much better their places of busi- 
ness appeared, without exception they thanked me for calling their 
attention to such matters. 

My firm conviction is that as the merchants and people generally 
come to understand the sanitary laws, and the improved appearance, 
cleanliness gives to their respective places of business, as well as a new, 
satisfied customer, that then will an effort be made to fully carry out its 
intents and purposes. Eespectfully submitted, 

Alex Peterson, 

State Food Inspector. 
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REPORT OF R. T. JOHNSTON, FOOD INSPECTOR. 



Sandwich, III., Jan. 1, 1912. 
H(m. Alfred H. Jones, State Food Commissioner, Chicago, III.: 

Dear Sir — In compliance with your request I herewith submit my 
report for the year 1911. 

Previous to July 1, 1911, I was connected with Stock Food Depart- 
ment. While connected with this department, I visited the majority 
of the towns and cities in the counties of DeKalb, McHenry, Boone, 
Bureau, La Salle, Kendall, Lee and Whiteside, collecting samples of 
concentrated commercial feeding stuffs. 

Since July Ist, as Pure Food Inspector, together with Inspector A. R. 
Ijewis, I have visited the following towns and cities in my territory: 



Arrowsmith, 


Danvers, 


Hume, 


Paxton, 


Areola, 


Dwight, 


Kansas, 


Philo, 


Atwood, 


Decatur, 


Lexington, 


Pierson, 


Arthur, 


Dalton City, 


Lotus, 


Rantoul, 


Allenville, 


Bmington, 


Lovington, 


Sullivan, 


Bloomington, 


Elliott, 


Maroa, 


Sibley, • 


Bondville, 


Flannagan, 


McLean, 


Strawn, 


Brockton, 


Fisher, 


Mt. Zion, 


Sidney, 


Bement, 


Forsythe, 


Monticello, 


Sauneman, 


Campus, 


Fairbury, 


Metcalf, 


Seymore, 


Chenoa, 


Ficklan, 


Murdock, 


Saybrook, 


Champaign, 


Farmer City, 


Mansfield, 


Tuscola, 


Comargo, 


Fairland, 


Normal, 


Tomlinson, 


Chatsworth, 


Graymont, 


Newman, 


Tolono, 


Christman. 


Gibson City, 


Odell,, 


Urbana, 


Cardif, 


Garnet, 


Oakland, 


Wapella, 


Charleston, 


Heyworth, 


Ogden, 


White Heath, 


Cerro Gordo, 


Homer, 


Pontiac, 


Villa Grove. 


Dewey, 


Hammond, 







We inspected grocery stores, meat markets, restaurants, soda foun- 
tains, bakeries, ice cream and candy factories, creameries and milk 
depots. 

The grocery stores, as a rule, were complying with the law, with this 
exception, that most of them were not keeping their foods under cover 
as required by law. All of the proprietors of these stores promised to 
provide covers for this class of goods. 

Most all of the meat markets in my territory are clean in the front 
room, but the back rooms where they dress poultry and veal are a long 
way from being sanitary. Some do this work of dressing poultry and 
veal in the basement, which is no improvement over the filthy back room. 
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The bakeries in this territory are nearly all bad. Some of them we 
visited three times before we could discover any improvement. 

One of the worst features of the bakery business in the way of sani- 
tation, is the basement, where food is prepared, and where light, venti- 
lation and drainage are bad. 

Most of the restaurants we visited were in fairly good condition. One 
in a small town was very dirty. Another was displaying pies and candy 
on an open counter. The flies had taken possession of most of it. We 
had him destroy all of the pies. 

The ice cream and candy factories were clean and making a fine 
quality of clean, wholesome food. 

Some of these factories were having trouble with their outside cus- 
tomers returning empty cans in an unclean and filthy condition. 

In these eases we called their attention to the law requiring the 
washing of cream cans before returning them to the factory and we 
also tagged a number of these cans in transit. 

There are very few creameries in this part of the State. Those that 
exist are what are known as central creameries where the small dairyman 
ships hand separator cream by express to the nearest city. 

This method of handling the dairy business gives good satisfaction 
both to the dairyman and to the creamery man. 

The milk depots are not up to the standard of the creameries. 

Very few milk men are provided with milk testing apparatus, conse- 
quently have no correct knowledge of the quality of the milk they are 
delivering to their customers. 

During the months of July and August, 1911, I assisted Inspector 
Liewis in a sanitary inspection of the creameries of the northern part of 
the State. A full account of this work will be shown in Inspector Lewis's 
annual report. 

On all of our tours of inspection we have been well received. 

Merchants say that the food law protects them against the unscru- 
pulous dealer and compliment the State Food Department on the enforce- 
ment of its laws and especially on the promptness with which they attend 
to all complaints. 

Respectfully submitted, 

R. T. Johnson, 

State Food Inspector, 
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REPORT OF FRANK J. HOEY, INSPECTOR. 



Chicago, Dec. 31, 1911. 
Hon. Alfred 11. Jones, State Food Commissioner, Chicago, III.: 

Dear Sir — I herewith submit to you a report of the work performed 
by me as inspector for the year ending Dec. 31, 1911. 

During the year I have collected 642 samples of the various foods, 
both raw and manufactured material, that I have found upon the market, 
and sent them to the State Food Laboratory to be analyzed. 

I have also assisted in bringing several hundred cases against dealers 
for the adulteration and misbranding of articles of food which I found 
upon the market that did not comply with the State food law. 

Seized and Condemned. 

During the year I have assisted in seizing 169 barrels of imitation 
cider vinegar, 144 barrels of which were emptied into the sewer. Judge 
Going of the Municipal Court ordered the bailiff to destroy ten barrels 
and disposition of the remaining fifteen barrels is still pending. 

I have condemned and destroyed 234 bottles of old, misbranded 
extracts and ten baskets of decayed fruit, 505 cans of old, tainted canned 
goods and five glasses of tainted honey, fifty pounds of tainted meat, five 
glasses of tainted apple butter, six glasses of old figs, four baskets of 
tainted fish, 100 pounds of old, decayed olives, and have seized 1,480 
cans of misbranded evaporated milk that I found on the market for sale. 

Inspecting Sanitary Condition of Foods. 

The greater part of my time the past year has been devoted to work 
in Chicago, in the inspection of sanitary conditions of food in grocery 
stores, meat markets, wholesale fish stores, cold storage houses, jelly and 
catsup factories, bakeries, fruit stores and stands, restaurants, tea and 
coffee stores, butter stores, ice cream parlors and soda fountains, dessic- 
cated ^gg factories, ice cream factories, pickle factories, commission 
houses, milk cans and milk bottles in dairies and on distributing wagons 
on the street, mince meat factories, mail-order houses, and wherever 
food was manufactured and stored for sale. 

In places that were found insanitary where food was manufactured or 
stored for sale, I notified the proprietors to clean up and comply with 
the State sanitary law for their own protection, so as to avoid prosecu- 
tion, which they promised to do in the future. 
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Special attention has been given to all kinds of receptacles for food 
and I note a great improvement in them. 

Outside of Chicago I have inspected grocery stores, meat markets, 
restaurants, ice cream factories, ice cream parlors, soda fountains, cream- 
eries and pop factories. The following are the towns where I have 
inspected food outside of Chicago: Evanston, Elgin, Watseka, Wood- 
land, Aurora, Zion City, Eockford, Belvidere, Waukegan and Summit. 

Moonshine Cider Vinegar Factory. 

The following is a report on a "moonshine^' cider vinegar factory 
which I discovered after a series of investigations of every clew obtain- 
able, and assisted by Harrison Kennicott and Oscar J. Lindstrom, State 
food inspectors, and Eobert Young and J. R. Garner, Federal food 
inspectors. I succeeded in locating the plant in Wieringa Brothers Coal 
Yard, 2209 West Harrison street, Chicas^o, on May 8th. I found that 
the place was run by B. T. Chandler & Son, supposed to be large manu- 
facturers of cider vinegar in Chicago, and Dayton, Ohio. 



Exterior of Moonshine Vinegar Factory. 

This vinegar company leased the coal yard from Wieringa Brothers, 
who are in the coal and teaming business and do all their hauling for 
them. Chandler & Son purchased white distilled vinegar from other 
companies and Wieringa Brothers would haul it to this coal yard. The 

— 16 F C ^ . 
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barrels were rolled under the shed inside of I he yard and a quantity of 
the white distilled vinegar was taken out of each barrel and the barrel 
was then filled with boiled cider, and this mixture of distilled vinegar 
and boiled cider was sold for pure cider vinegar 



Interior of Factory. Arrow indicates Inspector. ' > 

i 

. I questidhed one of the Wieringa Brothers as to. \Yho mix^d jthe white 
distilled vinegar and boiled cider, and he said that he had an old man 
working around the yard who did the mixing and that Mr. Chandler 
paid him for it. . 

In company with Harrison Kennicott, Oscar J. Lindstrom and Charles 
F. McKinley, attorney for the department, I made another investiga- 
tion of this coal yard and we found forty-five barrels of the mixed vin- 
egar and twenty barrels of white distilled vinegar with the bungs out, 
all ready to put in the boiled cider. I asked the man in charge how 
B. T. Chandler & Son branded their vinegar before they shipped it 
away. He said sometimes they branded it "B. T. Chandler & Son, 
Saratoga Brand of iPure Apple Cider Yinegar,^^ and sometimes *^A Blend 
of Boiled Cider and Distilled Vinegar,'' also "Friend-Maxwell Grocery 
Company's Ox Brand of Pure Apple Cider Vinegar, Flora, 111., manu- 
factured by B. T. Chandler & Son, Chicago, 111. and Dayton, Ohio.'' 

We seized the forty-five barrels of distilled vinegar and boiled cider 
and took samples from them and brought them to the State Laboratory 
to be analyzed, and upon analysis they were found to be imitation cider 
vinegar. We left a copy of the seizure papers and a letter with one of 
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the firm of Wieringa Bros., stating that B. T. Chandler & Son could 
not sell or ship any of this vinegar from its present location nntil he 
was notified by Alfred H. Jones, Illinois State Food Commissioner. 
This is the fraudulent vinegar company that the State food inspectors 
had been endeavoring to locate for six months, and at last located it 
in a coal yard. 



state officials condemning the Vinegar. 

On June 6th I made another visit to the coal yard accompanied by 
Harrison Kennicott and Oscar J. Lindstrom, inspectors, and John B. 
Newman, assistant food commissioner, and Charles F. McKinley, at- 
torney for the Food Department, and condemned and destroyed the 
forty-five barrels of vinegar we had seized by pouring the contents of 
the barrels into the sewer. 

On a complaint received May 3, 1911, that Friend-Maxwell Grocery 
Co. of Flora, 111., had purchased sixty-five barrels of cider vinegar from 
B. T. Chandler & Son, Chicago, I went in company with Oscar J. Lind- 
strom, inspector, to Flora and seized the entire lot of vinegar which 
was branded "Friend-Maxwell Grocery Company Pure Apple Cider 
Vinegar, Flora, 111.," also seized five barrels branded "B. T. Chandler & 
Son, Saratoga Brand of Pure Apple Cider Vinegar, Chicago, 111. and 
Dayton, Ohio." We took samples of the vinegar seized and brought 
them to the State Laboratory to be analyzed, and upon analysis they 
were found to be imitation cider vinegar, a blend of boiled cider and 
distilled vinegar. 
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Inspectors dumping the Vinegar in Coal Yard. 

The following is a facsimile copy of the guarantee furnished by B. T. 
Chandler & Son to Friend-Maxwell Grocery Co., and the same guarantee 
he gave to other companies: 

Established 1875, Dayton, Ohio. 
We warrant our Vinegar to Test 40 Grains in Strength. 

April 22, 1911. 
Friend-Maxwell Grocery Co., 

Flora, 111. 

B. T. CHANDLER & SON, 

27 B. 55th St., CHICAGO, ILL. 

Terms 2% off ten days from date of shipment or subject to sight draft 

after 30 days. 
We guarantee the Vinegar sold under our brand to comply with the require- 
ments of the National and State Pure Food Laws. Interstate commerce busi- 
ness solicited. 

65 Bbls. 40 grain apple cider vinegar $0.11 $341 77 

3,107 Gals 6 84 



$334 93 
51 48 



$283 45 
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The address given in the above guarantee was 27 E. 55th st., the resi- 
dence number of Mr. Chandler, not his business address. 



Inspector dumping the Vinegar at Flora, 111. 

On June 5, 1911, in company with Inspector Lindstrom, I went to 
Flora, 111., and dumped the seventy barrels of vinegar that we had 
seized at Friend-Maxwell Grocery Company's by knocking the bungs 
out of the barrels and letting the vinegar run into the sewer. 

The following are the seizures I have made of imitation cider vinegar, 
manufactured by B. T. Chandler & Son, some of which was condemned 
and destroyed during the year: 

B. T. Chandler & Son's factory in coal yard in Chicago, 45 barrels. 

Ralph Townsend, wholesale grocer, Chicago, destroyed 5 barrels. 

See & Co., wholesale grocers, Chicago, seized and destroyed 9 barrels. 

J. P. Hadesman & Co., wholesale grocers, Chicago, seized and destroyed 5 
barrels. 

Northwestern Railroad Freight House, Evanston, 111., seized and destroyed 
10 barrels. 

William Bristle, Box and Barrel Repairing Shop, Aurora, 111., seized and 
destroyed 10 barrels. 

Purity Grocery Sundries Co., Chicago, 111., seized 15 barrels. This case is 
still pending. 

Five cases against B. T. Chandler & Son came up before Judge Going 
in the municipal court, and B. T. Chandler & Son pleaded guilty to the 
charge and were fined $25.00 and costs in each case. There are several 
more cases still pending against B. T. Chandler & Son. 

I will seize and proceed against such vinegar wherever I find it, to 
bring about its destruction, and will assist in prosecuting those who 
handle the same. The manufacturers of this class of goods furnish an 
article which has the color of cider vinegar but which is not a cider 
vinegar, and any such mixture of substances resulting in a vinegar 
product of the color of cider vinegar is expressly prohibited by section 
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11 of the Illinois State Food Laws no matter how labeled. The only 
objects in mixing these substances in this way is to produce enormous 
revenue for the manufacturers and to defaud the public. In many 
cases it has been found that such mixtures as sugar vinegar, com sugar 
vinegar and colored distilled vinegar, though billed to the retailer as 
such, have been offered for sale and sold as cider vinegar. In other 
cases the goods have been billed to the retailer as cider vinegar and 
the 'barrels have been branded to show the true name of the article and 
the retailer paid no attention to this branding but sold the goods as they 
were sold to him as cider vinegar. In all such cases that have come to 
the attention of the Food Department, the price paid for vinegar was 
enough below the price of pure cider vinegar, as quoted by reputable 
manufacturers, to awaken the suspicion of the dealers to the purity of 
the product they were receiving. Every sensible dealer will at least 
read the branding on the barrels he receives to see whether they are the 
goods as ordered, and he will not expect to receive pure cider vinegar 
below the regular market price. 

Lack of care in these particulars lays the retailer open to prosecu- 
tion under the law. 

Mineral Poison in Saffron. 

The following is a report of a seizure of Spanish saffron which I 
made in company with Inspector Wiedel. We located and seized 100 
pounds of this saffron that was found to be adulterated with calendula 
flowers and artificially colored, and contained a poison mineral. This 
saffron was shipped from London, England, and was consigned to N. A. 
Coble & Co., commission merchants, 61 S. Water st, Chicago. It had 
gone through the United States appraisers^ warehouse and the United 
States Bureau of Food Inspection without detection. 

A complaint was made to the State Food Commission that Grossfield 
& Eoe Co., wholesale grocers, 728 W. Kandolph st., were selling Spanish 
saffron that looked suspicious. John B. Newman, assistant food com- 
missioner, gave Inspector Wiedel and myself the complaint to investi- 
gate, and we accordingly went to this wholesale house a^d took samples 
of the Spanish saffron. Mr. Roe said that they had bought it for pure 
Spanish saffron from N. A. Coble & Co., commission merchants, 61 S. 
Water st., Chicago. We brought the samples to the State Food Labor- 
atory and gave them to Mr. William Harrison, assistant State Chemist, 
to analyze, with the result that he found the saffron to be adulterated 
with 50 per cent of calendula flowers, artificially colored, also from 
25 to 30 per cent of barytes, a poisonous mineral. 

Harvesting of Saffron in Spain. 

The flowers appear from about September 20th until the middle of 
October; they must be gathered before they open completely so the 
picking is done in the morning or evening when the cups are firm and 
fresh. Each worker is supplied with a basket in which she places them 
as she picks them. The center of this flower is where the pure saffron 
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conies from. The flowers are then dried over charcoal fires, and when 
dry the saffron is ready to be packed in metal packages, carefully lined 
for shipment. 



We also took samples of Spani^ saffron from Reid, Murdoch & Co., 
corner of Lake and Market sts., also from Durand & Kasper, 701 W. 
Lake st., both' firms having bought their saffron from N. A. Coble & Co. 
These samples also were found to contain the same adulterations. 

We then went to N. A. Coble & Company^s commission house, 61 S. 
Water st., to get a sample of their Spanish saffron, and Mr. Coble stated 
that they did not have any, as it had all been sold and delivered to the 
purchasers. I then asked to see the invoice of the shipment which they 
received. This invoice showed that they received 100 pounds of Spanish 
saffron shipped from London, England, for which they paid $4.30 a 
pound. Mr. Coble stated that they bought it for pure Spanish saffron, 
and he showed me a list of the wholesale grocers that they sold the 
saffron to, with amount each purchased, as follows : 

Grossfeld & Roe 50 lbs. 

Reid, Murdoch & Co 25 lbs. 

Durand & Kasper Co 10 lbs. 

Henry Horner & Co 10 lbs. 

Puhl-Webb & Co 5 lbs. 

The price paid for the saffron by these firms was $6.40 per pound. 

We next went to Henry Horner & Co. and Puhl-Webb & Co.'s where 
we took samples of the saffron that was bought from N. A. Coble & Co., 
and upon analysis these samples were found to contain the same 
adulterations. 

I notified all those who had bought this saffron to ship it back to N. 
A. Coble & Co., 61 S. Water st., which they did. 
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We then went to N. A. Coble & Co/s commission house and seized the 
saffron, packed it in one large box and sealed it, and notified Mr. 
Coble not to sell or otherwise dispose of the same until he should hear 
from the State Food Commission. We left with Mr. Coble a copy of 
the inventory of seizure and also wrote him a letter as the law requires 
us to do. 

The Sorting Process of Saffron. 



Separating the Stigma from the Flower. 

N. A. Coble & Company made a net profit of $2.10 per pound on this 
saffron, having bought it for $4.30 and sold it for $6.40 per pound. 
They should have known that they could not buy pure Spanish saffron for 
$4.30 per pound when Spanish saffron was selling at that time for 
$11.50 and $14.50 per pound. At the present time high grade saffron 
is selling for $14.50 per pound, and the temptation to adulterate an 
expensive article like this is very great, for it takes 4,300 flowers to 
make one ounce of high grade saffron. The first year the flowers yield 
about 20 pounds to the acre. The weight of saffron is frequently 
increased by adding molasses, glycerine, emery powder, honey, glucose 
and barytes. 

Quoting from good authority, "In the fifteenth century in Nurem- 
burg, as a result of an official inspection of the saffron offered for sale, 
persons convicted of adulterating this popular and wholesome condiment 
were publicly burned and the adulterated product was burned with 
them." 

N. A. Coble & Co. were summoned to appear before the Food Com- 
mission, and Mr. N. A. Coble appeared for his company. He was 
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instructed to receive no more adulterated saffron nor offer it for sale 
in the State of Illinois, or the saffron would be condemned and destroyed 
and he would be prosecuted by the Food Commission. 

Mr. Coble stated that he bought the saffron for pure Spanish from 
a jobber in England, that it was the first time his company had dealt in 
that kind of a product and asked the commission to grant him permis- 
sion to ship it back to England, in order to get the money refunded that 
lie had paid for it. The commission granted his request. 

Forced Eipening of Fruit. 

Several complaints were made to the Food Department that green 
grape fruit was being shipped to Chicago and sold for ripe fruit. I 
investigated these complaints in company with Inspectors Wiedel, Ken- 
nicott and Lindstrom, and found that two car loads of green grape fruit 
had been shipped from Florida to D. E. Evans & Co., fruit merchants 
at 19 E. South Water st, Chicago. 

On inquiring of Mr. Evans if they sold the fruit green, just as they 
received it, he stated that they did not ; that when the fruit in Florida 
matured on the inside, they picked it and packed it in boxes and shipped 
it to him. He then put the boxes of fruit in his basement which had a 
temperature of 85 degrees, just about the same temperature they have 
in Florida at this time, and in four or five days the fruit colored and 
ripened on the outside. Mr. Evans said that all the fruit merchants on 
S. Water st. did the same thing with oranges, lemons and bananas. 
This is what the Federal Department calls "artificially colored by 
forced ripening." 

We took samples of the green grape fruit and oranges to the State 
Food Department and there cut them open and made a physical test 
and found them delicious and full of juice and fit to eat. All of this 
fruit was ripened by Mr. Evans' process before it was sold to the con- 
sumer. 

Imitation Cream Factory. 

A complaint that imitation cream was manufactured and sold in 
Chicago for pure cream was investigated in company with Inspectors 
Wiedel and Hobson. We located the factory where this cream was made 
at 1231 S. State st., called the Synthetic Products Company. They 
manufacture a product called "Syntho,'' which is an imitation cream 
made from 4 per cent milk and 14 per cent oleo oil, sugar corn, starch 
and annatto. This makes an 18 per cent cream. By mixing oleo oil 
with milk, this product comes under the Bureau of Animal Industry 
from which the company has a serial number. Their product is labeled 
"Syntho, an Imitation Cream.'^ We inspected the sanitary condition 
of the factory and found it clean. I inquired of the manager to whom 
they sold their product and he said to hotels and restaurants. I would 
suggest that the proprietors of these hotels using this product be com- 
pelled to place a sign in their dining room where it can be read by their 
patrons, stating that "the cream served here is an imitation cream." 
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Milk Floub PAOTOKr. 

While I was inspecting the sanitary condition of stores and factories, 
in company with Inspector Hobson, we located a milk flour factory 
called the Natural Nutriment Products Company at 819 and 821 W. 
47th St., Chicago, 111. We found upon inspection that they kept their 
product which is made from skim milk, and also their factory, in a clean 
and sanitary condition. They pack their milk flour in cartons which are 
lined with paper, in 50 and 100 pound lots, and sell it to bakeries. The 
bakers dilute this flour with water and it comes back to liquid milk, 
the same as it was before becoming flour, and is used to take the place 
of whole fresh milk. 

Desiccated Egg Pactories. 

I have made several investigations of "desiccated egg factories in Chi- 
cago, in company with Inspectors Wiedel, Kennicott, Hobson and lind- 
strom, to find out how many factories there were in operation, also to 
see what kind of eggs they desiccate for human food. 

We found only one desiccated egg factory in operation, at the corner 
of Pranklin and Superior sts., owned by C. H. Weaver & Co., 67 W. 
South Water st. We made a thorough investigation of this factory and 
found about forty cases of eggs on the main flour, and upon close exam- 
ination discovered some were "spots," "checks,'^ "weak" and "rotten" 
eggs. About ten girls, all dressed in white, were breaking the eggs into 
pans which when full were emptied into large cans, and when the cans 
were full they were brought down stairs and put under a suction pump 
which sucked the eggs up into a revolving drum. This drum was heated 
and run by electricity. The eggs go into one side and come out of the 
other side dry and are then run through a sieve, the egg being yellow in 
color and resembling a flaked cereal food. This product is then packed 
in cans, boxes and cartons and sold to bakers. 

While watching the process of breaking the eggs, we saw some rotten 
eggs broken into the pans, and called the attention of the manager to 
this. Mr. Thornburgh, the manager, said that the eggs they were break- 
ing were not used for food but for experimenting on a new desiccating 
machine which they had just put in. I notified Mr. Thornburg that they 
would have to stop using bad eggs and would have to keep the factory 
in a clean and sanitary condition and comply with the State sanitary 
law, or the food commission would put an inspector in the factory and 
keep him there to watch the eggs they were using for desiccating that 
were to be used for human food, and see that the utensils and factory 
were kept in a sanitary condition. He said that they would comply with 
the State food laws and would desiccate no rotten eggs but that all the 
rotten eggs would be put into cans and the Darling Rendering Company, 
Union Stock Yards, would haul them away to be manufactured into a 
fertilizer. Mr. Thornburg also stated that sometimes R. Smithson, 219 
West South Water street, would get them and manufacture tanners' oil 
out of theiE. 
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Cheap Eggs Sold in the Ghetto. 

A complaint that cheap eggs were being sold in the Ghetto district 
and that they could not be good eggs for the price they were selling, was 
investigated by Inspector Wiedel and myself. We found that they were 
selling eggs at 12, 13, 14, 20, 23 and 24 cents a dozen. The 12, 13 and 
14 cent eggs were "cracks'^ and "weak" eggs, though all right for quick 
consumption. Those selling for 20, 23 and 24 cents were cold storage 
eggs, and if you went into a store and asked for a dozen eggs, those 
selling at 12, 13 or 14 cents, they would inquire if you were going to 
boil or scramble them, and if you said you wanted them for boiling 
purposes, they would tell you to take the 20, 23 or 24 cent eggs, for 
cheap eggs were only used for scrambling and baking purposes. 

Ice Cream Parlor Insanitary. 

While I was inspecting the sanitary condition of stores at Wheaton, 
111., in company with Inspector Wiedel, we found an ice cream parlor, 
fruit and candy store, owned by Mr. Eamacciatti, in a very insanitary 
condition. The floor was in bad condition and a toilet in the rear of 
the room was very insanitary and about ten feet away was kept the 
crushed fruit. In the window where the fresh fruit was kept there 
was a basket of decayed bananas and four baskets of decayed grapes. 
The good fruit that was there was swarming with small flies. I stirred 
up the baskets of good fruit and about a million little flies came out of 
them. We condemned and destroyed the decayed fruit, dumping it into 
the garbage box, and ordered the man in charge to take all of the 
crushed fruit out of the rear room and to tell the proprietor to clean 
up and keep so, to keep the fruit covered and comply with State Sani- 
tary Law or he would be prosecuted by the Illinois State Food Commis- 
sion. He said that he would tell the proprietor what he had been 
instructed to do and that he would comply with the law in future. 

Mince Meat Factory Insanitary. 

While I was inspecting the sanitary condition of stores and factories 
in Chicago, in company with Inspector Wiedel, on November 22, 1911, 
we located a mince meat factory, owned by A. S. Livermore at 412 N. 
Morgan st., which was in a very insanitary condition. 

This factory was not in full operation when we made the inspection 
as they were manufacturing only a few small orders of dry mince meat. 
Mr. Livermore informed us that he had just finished manufacturing 
mince meat for the season, except a few small orders of dry mince meat. 
He said he had started to manufacture wet mince meat when apples 
were plentiful and cheap, from the first of September until about the 
middle of November, and that he manufactured about 200 tons for his 
trade ; he said he packed it in tierces and stored it in Moxley^s cold 
storage warehouse to chill it so it would not ferment. After it is 
chilled through he hauls it all back and stores it in the basement of his 
factory, and repacks it in small barrels and bottles for his trade. 
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This factory is a three-story brick building with an old frame house 
in the rear which is used as a bam. We found the factory in a very 
insanitary condition. On the third floor they peel the apples and grind 
them up. The raisins, currants and beef suet and glucose are mixed 
in a 'large vat. No meat is used. When thoroughly mixed there is 
about 50 per cent moisture in it. A six-inch galvanized pipe is run 
from the vat on the third floor through which the mince meat is carried 
down into the vat on the first floor where it is packed in tierces. On 
the third floor there were about twenty-five barrels of old refuse left 
over from the season. A toilet was on this floor, with a door opening 
into the manufacturing room, which was not very clean. 

On the second floor of this factory they manufacture a dry mince 
meat made from dried apples, rye flour, raisins, currants, beef suet and 
glucose. They have a chopping machine on the first floor where they 
chop the dried apples which are then put into barrels and hauled up to 
the second floor by the elevator and emptied into a large vat. The 
raisins, currants, rye flour, beef suet and glucose are then added and 
thoroughlv mixed with a fork, then put into a press and formed into 
square cakes. When the factory was in full operation they had girls 
to wrap these squares in wax paper and put them into small paper 
boxes which men then packed in wooden boxes ready for the market. 
They also have on this floor a machine to squeeze the suet into long 
strips like macaroni which is then cut into small pieces, and it is this 
suet that they use in all their mince meat in place of meat. 

About twenty-five or thirty barrels of old* refuse were left over from 
the season on the second floor, also a few barrels on the first floor and in 
the basement. 

There is a toilet room on the first floor between the office and the 
packing room with a door opening out into the hall leading into the 
packing room. This toilet was very dirty and poorly ventilated. On 
the second floor we picked up an old, dirty stocking from the vat in 
which they mixed the mince meat. 

All the floors of this factory are of wood, except the basement floor 
which is concrete, and throughout the building: the machinery, recepta- 
cles, floors, side-walls and ceilings were verv dirty. The office, a room 
about 12x16, was very dirty. Tn one corner was a cot upon which 
someone slept. 

We notified Mr. Livermore to clean up and to keep clean, and to 
remove all barrels of refuse from the buildincr. He told us that a man 
by the name of Miller was going to haul this stuff away the next day, 
and that in about three years he expected to have a new factory. We 
left him a copy of the State Sanitary T^w which we told him to read 
and comply with same or the Food Commission would close his factory. 

Mr. Livermore should not be allowed to pack nor manufacture mince 
meat in this factory next September until he makes improvements, and 
we recommend that he have a hearing before the Fopd Commission 
before the besfinning of the season next year. 

These are but a few of the manv inve^tiffations T have made but 
space will not permit me to describe them in detail in this report. 
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During the year I have investigated seventy-nine special complaints. 

I have found that the dealer who keeps his store or factory in a 
clean and sanitary condition and handles or manufactures the best 
class of goods, will always command the best prices for them. 

I have always instructed the dealer who purchases his goods from 
agents, jobbers or manufacturers, for his own protection, to get a 
guarantee that they comply with the State Food Laws. 

My experience as a food inspector, is that the State Food Laws pro- 
tect the honest retail dealers, manufacturers and jobbers who sell or 
manufacture for sale pure and honestly labeled goods and keep them in 
a clean and sanitary condition, and that the Food Commission is grad- 
ually forcing adulterated and falsely labeled goods from the markets 
and demanding better sanitary conditions in the stores, factories and 
dairies of Illinois. 

Respectfully submitted, 

Frank J. Hoey, 

State Food Inspector. 
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REPORT OF J. H. LOY, INSPECTOR. 



Effingham^ III.^ Jan. 1, 1912. 
Hon, A. H, Jones, State Food Commissioner, Chicago, III,: 

Dear Sir — In compliance with your request I herewith submit a 
report of work done as State Food Inspector for year ending Dec. 
31, 1911. 

I started in the year's work at East St. Louis, in a campaign against 
the colored oleo peddlers from St. Louis. These fellows are, or they 
represent firms that are moonshiners. They buy a cheap grade of uncol- 
ored oleo, color it with a coal tar preparation and come over on this 
side in all kinds of rigs and at all times of the day or night and sell 
to the unsuspecting house wife for a shade lower than they can buy 
of the retail merchant, this colored stuff for the. best grade of Elgin 
creamery. We caught one peddler delivering at the hour of 3 :00 o'clock 
in the morning. 

I was ably assisted in this work by Inspectors Eodenberg and Spaeth. 

We found oleo men thoroughly organized and when we caught one 
of them the rest of the gang was at once informed of the fact. They 
even had snap shot pictures of us, so that when they saw us coming 
they could get out of our way. 

When we caught a peddler we at once arrested him and held him until 
he gave bond for his appearance at a preliminary hearing or before the 
grand jury. 

They all thought at first that it was a huge joke and said if we 
would go away and let them alone, that they would stand for one fine. 
We told them that we were here to break up the business and that we 
would take them every time they came across the river. We caught 
some peddlers three times and the court made the fine a little heavier 
each time. 

From the fact that it is almost impossible to find a pound of colored 
oleomargarine on this side the river, is evidence that we won the fight. 

A great deal of the credit is due to State's Attorney Tecklenberg of 
St. Clair county and Gillman of Madison and their assistants. 

The following is a list of parties fined for selling colored oleomar- 
garine with the amount of the fines: 

Chas. Martin, St. Clair county, $50.00 and costs. 

Ed. Tecklenburg, St. Clair county, $50.00 and costs. 

L. H. Thorp, St. Clair county, $50.00 and costs. 
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ftobt. Joy, St. Clair county, $50.00 and costs. 
M. J. Stanley, St. Clair county, $50.00 and costs. 
E. L. Hedegard, Madison county, $50.00 and costs. 
T. J. Norman, Madison county, $50.00 and costs. 
James Murray, Madison county, $50.00 and costs. 
Geo. Boyte, St. Clair county, $50.00 and costs. 
A. A. MaGrane, St. Clair county, $50.00 and costs. 
Earl Ellgood, Madison county, $50.00 and costs. 
Earl J. Kelse, St. Clair county, $50.00 and costs. 
George Boyte, St. Clair county, $100.00 and costs. 
J. G. Ho.efling, Madison countjr, $25.00 and costs. 
Robt. Joy, Madison county, $100.00 and costs. 
James P. Joyce, Madison county, $50.00 and costs. 
E. J. KleiBSle, St. Clair county, $50.00 and costs. 
Ambrose Dillion, St. Clair county, $50.00 and costs. 
Robt. McNair, St. Clair county, $75.00 and costs. 
Wm. Bowling, St. Clair county, $50.00 and costs. 
James Quenlivan, St. Clair county, $100.00 and costs. 
Chas. F. Weldon, Marion county, $100.00 and costs. 
M. L. Reilly, Sangamon county. Suit pending. 

We hailed with dehght the passage of the new sanitary law and since 
the first of July have been preaching a gospel of cleanliness and sanita- 
tion. There were several places in my territory that were unsanitary, 
filthy perhaps is a better word to use. Fortified by this law I have 
gone to them and it didn't take me long to convince them that it was 
for their best interest to at once clean up. 

Inspector Eodenberg and I went to Carbondale to look after the con- 
dition of the food supply in that town. We found that the butcher 
shops (seven in number) were in a deplorable condition, with two excep- 
tions. In one shop we found a hen with a brood of chickens in one 
comer and in another comer a bitch that had found a litter of pups the 
night before. We gave orders for a general clean up in five of the shops. 
We then called on the mayor and chairman of the board of health, took 
them around and showed them the condition as it was. 

They heartily agreed to the clean-up order that we had given, and 
agreed with us that they would make a weekly inspection and see that 
theyj^kept clean. Most of the people are reasonable and agree that the 
law is all right and that unsanitation is the source of a great many of 
the diseases. I tell them that if "cleanliness is next to Godliness'^ that 
screens, the broom and the scrub brush must be a means of grace. 

I took up during the year samples of milk, oleomargarine and of the 
different food products as found in my district, as did also assistants 
Eodenberg and Spaeth in their respective districts. 

Eespectfully submitted, 
J. H. Lot, 

State Food Inspector, 
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REPORT OF ANTONE SPAETH, STATE FOOD INSPECTOR. 



Mt. Carmel, 111., Dec. 31, 1911. 
Hon, A, H. Jones, State Food Cornmissioner, Chicago, III.: 

Dear Sir — In compliance with your request I herewith tender a brief 
report of the work done by me as State food inspector for the year 1911. 

I have visited the following cities and towns from one to three times, 
to- wit : 

Akin, Alton, Altamont, Anna, Allendale, Albion, Benton, Bone Gap, 
Billet, Brbokport, Bridgeport, Carrier Mills, Casey, Crossville, Cave-in- 
Rock, Carterville, Christopher, Collinsville, Carbondale, Cairo, Dahlgren, 
Eldorado, Effingham, Enfield, Ewing, Elizabethtown, Elkville, Equality, 
Fairfield, Flat Rock, Fofdsville, Grayville, Galatia, Golden Gate, Gol- 
conda, -Greenup, Grand Chain, Greenville, Harrisburg, Herrin, Hudson- 
ville, Joppa, Jeffersonville, Johnson City, Jonesboro, Lawrenceville, 
Maunie, Murphysboro, Mattoon, Marissa, Marion, Marshall, Martins- 
ville, Macedonia, Metropolis, Mascoutah, Mounds, Mound City, Mt. 
Vernon, McLeansboro, Noble, New Burnside, Neoga, Norris City, New 
Athens, O'Fallon, Olney, Oblong, Palestine, Packers, Pinckneyville, Pana, 
Rosiclare, Reevesville, Ridgeway, Robinson, Stone Fort, Stoy, Sumner, 
Shawneetown, St. Francisville, Shelbyville, Texico, Tunnel Hill, Thomp- 
sonville, Troy, Ullin, Vienna, Vandalia, West Salem, Wittington and 
West Frankfort. 

I have made a general inspection of the grocery stores, and have taken 
up two hundred and three (203) samples which, in my judgment, were 
not in compliance with our State food laws. Also took up fifty (50) 
samples with Inspector Loy, all of which have been sent to the laboratory 
at Chicago for analysis. 

Have also investigated the sanitary conditions of the butcher shops, 
bakeries, restaurants, confectioners, candy kitchens and soda fountains, 
and made suggestions for improvements where I found conditions were 
not as they should be, and I am pleased to say that in my subsequent 
rounds I found all of these places in a much better sanitary condition. 

In my rounds I found that the merchants in general are in favor of 
the pure food laws, and are more particular in buying their goods and 
demanding a guarantee from the jobbers that the goods comply with 
the pure food laws of the State of Illinois, in consequence of which the 
consumer is getting a better quality of foods. 
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In conclusion will say that in my work as inspector I have met with 
courteous treatment by the merchants, who want to comply with the 
requirements of the food laws. I have answered all questions to the 
best of my ability, and note a marked improvement in the food conditions 
of our State. 

Respectfully submitted, 

Antone Spaeth, 

State Food Inspector, 
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REPORT OF PAUL E. POLZIN, STOCK FOOD INSPECTOR. 



Chicago, III., Dec. 31, 1911. 
Hon, A, H. Jones, State Food Commissioner, Chicago, III. : 

Dear Sir — Complying with your request, I herewith submit a brief 
report of my work as stock food inspector since my appointment April 
1, 1911, for the rest of the year ending Dec. 31, 1911. 

After my appointment I accompanied Inspector 0. V. Fox on milk 
inspection through the country. On my return to Chicago, I began 
taking up stock food samples all over the west side of Chicago an'd 
suburbs, namely: Austin, Oak Park, River Forest, Maywood, Melrose 
Park, Forest Park and River Grove. 

I find that the dealers are acquainted with the stock food law and 
claim it is a protection for them; but I left a copy of the law with each 
dealer and delivered all samples to our office to be analyzed in the 
laboratory. 

Later, at the request of Mr. John B. Newman, assistant food commis- 
sioner, to take up the sanitary condition of soda fountains throughout 
the city of Chicago, I inspected several hundred of these places and 
found a great many of them in a very bad, unsanitary condition. I 
ordered the proprietors of the various places to clean up at once, wJiich 
they promised to do. I also gave them a copy of the law so they could 
understand what a sanitary condition meant. 

Then, in company with Inspector B. Hobson and Mr. Durant, we 
visited the Woodstock County Fair and found some men selling artificial 
apple cider on the fair grounds. We ordered them to put signs above 
the barrels, "Artificial Apple Cider," which they acknowledged it was, 
and the next day they had their goods for sale. The result was they 
had to close up business because when the public saw what it was they 
would not buy it. We also ordered all lunch counters and lemonade 
stands offering for sale to the public their goods to cover up everything 
that was exposed to the dust and flies and they complied with the orders. 

Later I accompanied the following inspectors of the office, B. C. Hob- 
son, E. Wiedel and 0. J. Lindstrom, on complaint of cases of butter in 
the different parts of the city of Chicago. Then Inspector W. Durant 
and I took up the sanitary condition of the different factories, wholesale 
groceries, preserving concerns and catsup manufacturers and found the 
grocers as a rule in fair and good sanitary condition;* also the fruit 
preserving companies, except the tomato catsup manufacturers, some of 
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which are in a dirty condition, and where- we found them to be so we 
ordered the proprietors of their respective places to clean up at once and 
left a copy of the law with them. 

Then I accompanied Inspectors E. Wiedel, H. Rodenberg and J. Lfoy 
on an investigation of oleomargarine in the following cities: East St. 
Louis, Madison, Venice and Granite City ; and found quite a number of ' 
peddlers selling, it but all of it was uncolored and they sold it for oleo- 
margarine and not for butter. They all seem to know the law and fear 
the inspectors of the State. 

On my return Inspector W. Durant and I were sent to Elgin on a 
complaint case where a meat market was partly burnt out and they were 
selling poultry and fresh meats which were damaged by smoke and fire. 
We condemned the poultry and meat and left orders to clean up the 
place, which they agreed to do. 

Respectfully submitted, 

Paul E. Polzin, 
State Stock Food Inspector, 
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REPORT OF WILLIAM H. DURANT, STOCK FOOD 
INSPECTOR. 



Chicago, III., Dec. 31, 1911. 
Hon. A, II. Janes, State Food Oommissioner, Chicago, III.: 

Dear Sir — In response to your request for report of inspectors for 
the year ending Dec. 31, 1911, I respectfully submit the following 
summarized record of my work, beginning with July 1, 1911, the date 
on which I assumed my duties as a State stock food inspector. 

I have visited 350 dealers and manufacturers of concentrated feed- 
ing stuffs in Chicago and the following named towns in the district 
assigned me: 

Waukegan, Dixon, Glencoe, La Grange, 

Blmhurst, Wlnnetka, Wilmette, Geneva, 

Bvanston, Woodstock, Mayfair, Batavia, 

St. Charles, Libertyville, Lombard, Aurora. 

Huntley, Riverside, Maywood, 

In making my rounds I have picked up 105 samples of stock feed and 
turned the same over to the State Analyst. In my visits to manufac- 
turers and dealers in stock feeds I have been treated with the greatest 
courtesy, most of them expressing their appreciation of the stock food 
laws. There is not the same chance to substitute an inferior grade as 
there was before the law went into effect. 

I have also visited all places of business where soda water fountains 
are in use, in the district bounded by Adams street on the south. Lake 
county on the north, the lake on the east and Milwaukee avenue on the 
northwest, making in all about 351 calls. In each store I made a sani- 
tary inspection of the fountains, also made an examination to see if each 
dealer was complying with the ruling of the commissioner as regards dis- 
playing a sign in a conspicuous place stating that the fruits and syrups 
were artificially colored (providing they were so). I found at least 90 
per cent of the places visited were not complying with the law, and in all 
such cases a copy of the rulings was left with instructions that same must 
be obeyed, which they all promised to do. 

During the last year or two a large number of Greeks have opened up 
fruit stores where soda fountains are installed, and invariably they 
claimed ignorance of the law. 

I found a good many fountains where the sanitary conditions were 
bad, the water used for washing glasses dirty ; also found many who left 
crushed fruit jars uncovered so that flies were floating on top of the 
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fruits. In all such cases, with the consent of the manager, I dumped 
the fruits. I found some places where they had no running water, and 
in each case they were informed that they must have running water. All 
promised to do so. 

I also visited a large number of pickle and preserving factories for the 
purpose of sanitary inspection. Some were in fine condition. In one 
instance I found a pickle factory where the horses were kept in the same 
place as the pickles and sauerkraut. In one corner was a large pile of 
refuse from the stable which was sending out a bad odor. I also visited 
a mustard factory that was very unsanitary. In all such cases I left a 
copy of the sanitary law and instructions to clean up. In most cases they 
promised to do so. 

In a preserving factory which I visited I found the sanitary conditions 
exceedingly bad. The dirt on the floor was at least one inch in thickness 
and dirt and filth were everywhere. I gave the owner a copy of the law 
and told him to have everything cleaned up in two weeks. When that 
time is up I shall make another visit to see if he has done as requested. 

I have visited a very large number of restaurants, bake shops and 
grocery stores for the purpose of sanitary inspection. In a large number 
of cases the sanitary conditions were very bad. In all such cases I gave 
them a marked copy of the law and promised to call again in a few 
weeks. 

The sanitary law is to a great extent an education. When the case is 
presented to each one in the right way, most of them seem anxious to 
make the improvements that are needed to meet the requirements of 
th law. 

I also have gone out with the food inspectors on complaint cases. 

Kespectfully submitted, 

Wm. H. Durant, 
State Stock Food Inspector. 
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REPORT OF ALFRED ANDERSON, STOCK FOOD 
INSPECTOR. 



Chicago, III., Dec. 31, 1911. 
Hon. A. H. Jones, State Food Commissioner^ Chicago-, III.: 

Dear Sir — In accordance with your request, I herewith submit my 
report of the work done by me as Stock Food Inspector since my 
appointment, June 26, 1911, for the year ending Dec. 31, 1911. 

The first two weeks I was working with Inspectors Oscar Lindstrom 
and Ernest Wiedel collecting samples. After July 15th, I visited feed 
stores and places where feed was manufactured, stored or sold in the 
city of Chicago, and collected samples. 

The territory of the city of Chicago was divided into three districts, 
I taking care of all the plants where stock feeds were manufactured, 
stored or sold south of Adams st.. Drainage Canal on the west and Lake 
Michigan and the Indiana state line on the east. 

I have also inspected outside of the city of Chicago, feed stores and 
places where feed was manufactured and sold in the following cities 
and towns: 

Wilmette, Steger, Chicago Lawn, Harvey, 

Kingston, Blue Island, Washington Heights, Lemont, 

Chicago Heights, South Chicago, Glendale, Argo. 

Lockport, Morgan Park, Homewood, 

Hegewich, Thornton, Dalton, 

In all the above towns I collected samples and delivered same to the 
chemist. 

I have found that many of thp small dealers are mixing and selling 
their own brand of feed without paying a license fee on the same, and 
have no guarantee on the article they are selling. 

In company with other inspectors I have visited places outside of 
Chicago. With Inspector Kennicott I visited Libertyville at the time 
of the county fair as sanitary inspector; also the city of Sandwich in 
company with 0. J. Lindstrom as a sanitary inspector during the county 
fair; and in company with Ernest Wiedel, I visited Hoopeston on a • 
special investigation reported to the State Food Commissioner. 

I have investigated a number of complaints from the Health Depart- 
ment of the city of Chicago as to the sanitary condition of stores and 
meat markets. 



Digitized by 



Google 



2G3 

During the last two months I have visited grocery stores, meat mar- 
kets, bakeries, soda fountains and other places where foods are kept 
and sold. These places I visited as a sanitary inspector and many of 
the places were found in very good condition. Part of the places were 
visited the second time, and I found among the small dealers better 
conditions than at the time of my first visit. 

Merchants quite generally commend the work done by the State Pood 
and Sanitary Commissioners and their assistants; they are all in favor 
of the sanitary law and want the good work to continue. 

Eespectfully submitted, 

Alfred Anderson, 
State Stock Food Inspector, 
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REPORT OF JAMES McGREW, STATE STOCK FOOD 
INSPECTOR. 



Kankakee, III., Jan. 8, 1912. 
To Hon, A. H. Jones, State Food Commissioner, Chicago, III,: 

Dear Sir — I respectfully submit the following report of my work 
as State Stock Food Inspector for the year 1911. 

The character of my work being stock food inspection and prelimi- 
nary inspection of sanitary conditions with dealers in and manufac- 
turers of food and drink products. 

Eeferring to my work in stock food inspection^ I found with very 
few exceptions, all brands of stock food mixtures, termed illegal under 
the law, were covered by license fees paid for the year 1911, and all 
mixtures reported by dealers to be uniform in quality and no com- 
plaints in this direction, from consumefs. 

In connection with the work of stock food inspection, I have made 
preliminary sanitary inspection of groceries, bakeries, meat markets, 
lunch rooms, hotels and packing houses ; visiting in all, three hundred and 
forty concerns, located in about fifty towns and cities and have a record 
of each concern visited. 

I have also made separate tours of inspection, in company with the 
following State Food Inspectors: H. G. Eodenberg, B. C. Hobson, 0. 
J. Lindstrom and R. T. Johnston ; the work consisting of the inspection 
of food products and noting sanitary conditions. On these trips, we 
secured about forty-eight samples in all of food products for analysis 
and instructed the dealers regarding the requirements of the sanitary 
law. 

Since the first of July, 1911, I have given careful attention to pre- 
liminary sanitary inspection from an educational point of view, believ- 
ing it to be the special purpose of the department to instruct and seek 
cooperation in the interests of the most important work of the Pure 
Food Commission. ^^Cleanliness is next to Godliness/' and all that this 
old quotation implies, appeals strongly to the average individual, yet 
through thoughtless habits, conditions gradually become insanitary. 

On approaching dealers regarding the untidy condition of their stores, 
they are at first astonished at the audacity of the inspector, but later 
thank the inspector for the suggestions, calculated to improve the sani- 
tary conditions, and heartily commend the work of the department in 
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this direction, and in most cases the improvements are made at once, 
where it is possible to do so. The conditions referred to above are gen- 
eral untidy conditions. 

Toilet closets in grocery stores, bakeries and meat markets only partly 
enclosed with no outside ventilation. 

Bakeries located in basements without proper sewerage connection 
light or ventilation. 

In this connection, I wish to mentioji in particular, a case located in 
a city of twenty thousand population or more, where the sewer from a 
refining plant, located close to a packing plant, had its outlet at the side 
of tjie river bank, fifteen feet above the water edge, emitting its foul 
odor, infecting the air to which the packing plant was exposed, and 
breathed by one-third of the inhabitants of the city at times. 

I called on this concern in company with the city health officer and 
we requested that they remedy the trouble and they accepted the proposi- 
tion in a very friendly manner and in three days, the work of relaying' 
the sewer below the water level or low water mark was completed. The 
following are the towns and cities I visited during the year; 



Manteno, 


Momence, 


Dwight, 


Emmington, 


Kankakee, 


Grant Park, 


Gardner, 


Pekin, 


Chebanse, 


Herscher, 


Decatur, 


Havana, 


Clifton, 


Paxton, 


Clinton, 


Mason City, 


Ashkum, 


Champaign, 


Danville, 


Campus, 


Danforth, 


Lincoln, 


Hoopeston, 


Morris, 


Oilman, 


Rantoul, 


Saunemin, 


Mazon, 


Onarga, 


Tuscola, 


Paris, 


Coal City, 


Buckley, 


Mattoon, 


Charleston, 


Bement, 


Sheldon, 


Effingham, 


Farmer City, 


Bethany, 


Watseka, 


Robinson, 


Gibson City, 


Monticello. 


St. Anne, 


Marshall, 


Saybrook, 






Yours 


very respectfully. 








James MoGbbw, 






State Stock Food Inspector, 
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REPORT OF C. WANDRACK, STOCK FOOD INSPECTOR. 



Chicago, III., Dec. 31, 1911. 
Hon, A, II. Jones, State Food Commissioner, Chicago, III.: 

Dear Sir — Complying with your request, I herewith submit a brief 
report of my work as State Stock Food Inspector. 

Since my appointment June 10, 1911, until Dec. 31, 1911, I have 
worked in the followins: cities and towns: 



Elgin, 


Marengo, 


Belvidere, 


Algonquin, 


Rockford, 


Winnebago, 


Pecatonica, 


Rockton, 


Capron, 


Freeport, 


Harvard, 


Gary, 


Crystal Lake, 


Richmond, 


Ridgefleld, 


Lena, 


Warren, 


Galena, 


Stockton, 


Pearl City, 


Byron, 


Lake Forest, 


Libertyville, 


Waukegan, 


Rockefeller, 


Gray's Lake, 


Tiake Villa, 


Antioch, 


Rondout, 


North Chicago, 


Highland Park, 


Barrington, 


Ringwood, 


Chemung, 


Huntley, 


Union, 


Garden Prairie, 


Rochelle, 


Oregon, 


Davis Junction 


Monroe Center, 


Cherry Valley, 


Spring Grove, 


Fox Lake, 


Round Lake, 


Gurneo, 


Deerfield, 


Russell, 


Wadsworth, 


Aptikisic, 


Prairie View, 


Forreston, 


Polo, 


Savanna, 


Mt, Carroll, 


Lanark. 



During the above period I have visited 283 manufacturers and dealers 
of concentrated commercial feeding stuffs in the above named cities and 
towns, and have collected ninety-four different samples in my inspection 
and delivered same to the chief clerk of the State Food Commission. I 
have also assisted other inspectors in sanitary work. 

During the first week in September, Inspectors Hobson, Polzin, Durant , 
and myself visited the McHenry County Fair held at Woodstock and 
found several booths where they were selling food exposed to the flies 
and dirt. We made them cover this food and also caused the correct 
names to be put upon foods which were being misrepresented by false 
labels. We found that the owners of a cider mill w^ere selling a drink 
advertised as "pure apple cider." Near the press stood a hogshead 
apparently full of apples but which had a false top and bottom so con- 
tained only a layer of fruit. They were making the drink by some 
secret method of their own. We made them put up a sign "Artificial 
Cider'^ and the next day the press was advertised for sale. 

With Inspector Peterson I did sanitary work at Aledo and Monmouth. 
At the former town we found one of the bakery shops in a very unsani- 
tary condition. The outside of the sacks from which they poured the 
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flour into the vats was covered with all sorts of dirt and refuse which 
we instructed them to clean off; also made the baker clean up and 
change his clothing before he could mix any more dough. One of the 
butchers there had a very filthy slaughter-house just outside of the 
corporation where the city officials could not reach him and after our 
inspection he started to build a new building that same day. 

In Monmouth at one restaurant we stopped the proprietor from sleep- 
ing in the same room in which the cooking was done. 

With Inspector Kjellquist, I did sanitary work at Knoxville, Gales- 
burg, Abingdon, Freeport, Belvidere and Marengo. At Freeport we 
found many places that needed attention. At Belvidere we had a land- 
lord of a restaurant remove a toilet room from a kitchen. Complaints 
had been made in this town that the bread was being delivered uncov- 
ered and handled by the delivery boys with the same gloves with which, 
they cared for their horses. We visited the bakeries and found one 
proprietor willing to wrap all of his bread in paper before it left the 
shop. The other two bakeries were to furnish their boys each day with 
a pair of new white duck gloves and to keep the bread traps covered. 

Mr. Kjellquist and I were sent to Moline on a special butterine case 
but we do not as yet know the result of that visit. 

Almost all business men with whom we talked were pleased with the 
pure food and sanitary law and willing to do their share toward making 
sanitary conditions better. Health officers and citizens were eager to 
see things cleaned up and to see the food law enforced. 

Eespectfully yours, 

Chas. Wandrack, 

Stock Food Inspector, 
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REPORT OF WM. McGALLIARD, ASSISTANT CLERK. 



Chicago, III., Dec. 31, 1911. 
Hon. A. II. Jones, State Food Commissioner, Chicago, III.: 

Dear Sir — I would respectfully report that during the year 1911, 
the records of the State Food Department show that 3,673 samples were 
taken by our State food and stock food inspectors for the purpose of 
analysis or to determine whether the article of food was properly 
labeled, as required by our State food laws. 

Of these samples so taken by our inspectors, 1,123 were found to be 
in violation of the Ste^te Food Law and hearings were had before the 
department as provided under section 40 of our State Food Law, and 
after such hearings it was determined that 239 of these violations should 
be prosecuted. Accordingly suits were filed for such violations, and of 
these suits 143 have been successfully prosecuted, the defendants found 
guilty and fines and costs paid in each of the cases. Of the remainder 
a list is hereafter given, showing that the suits are still pending, and as 
soon as they can be heard, will be tried. As will be seen by the table of 
cases, these suits are in the various counties of the State and were prose- 
cuted by the State's attorneys of the respective counties in which the 
violations were charged. 

The total amount of fines and costs as collected and reported by the 
State's attorneys, municipal court clerks and justices of the peace, was 
$2,375.00. In quite a number of these cases we have not as yet received 
the reports. These fines and costs are paid, or should be paid, directly 
into the State treasury — our records show that ninety-six suits are still 
pending and undisposed of. 

During the year the department has issued licenses to 265 manu- 
facturers, jobbers or dealers in concentrated commercial feeding stuffs, 
covering 449 different brands, and the amount collected by the State 
Treasurer in fees was $11,212.50. A complete list of those holding stock 
food licenses, with the addresses and names of brands, is hereinafter set 
forth, and I respectfully call attention to the said list. 

I would also call your attention to the list of condemnation proceed- 
ings of goods that have been condemned under sections 10 and 29 and 
seizures made, reported under tables of cases hereto attached; also a 
list of cases brought and disposed of by conviction or otherwise. I 
wish to state that I have had considerable trouble in ascertaining from 
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the Staters atforneys of the different counties of the State, the disposi- 
tion of the suits as well as of the fines collected. Had I obtained this 
information, in my judgment a more satisfactory report of cases pend- 
ing as well as of fines and costs collected would have been shown. One 
of the objects of these reports is to show the amount of fines paid into 
the different courts that reports may be made by these courts to the 
State Treasurer. 

Respectfully submitted, 

Wm. McGalliabd. 

Assistant Clerk. 
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LIST OF MANUFACTURERS, JOBBERS OR DEALERS IN 

CONCENTRATED COMMERCIAL FEED STUFFS WHO 

HAVE PAID LICENSE FEES FOR THE YEAR 1911. 



Name. 



Address. 



Brand. 



American Milling Co * 

American Milling Co 

American Milling Co 

American Milling Co 

American Milling Co 

American Milling Co 

American Milling Co 

American Milling Co 

American Milling Co 

American Milling Co 

Armour Fertilizer Works 

Armour Fertilizer Works 

Armour Fertilizer Works 

Armour Fertilizer Works 

Armour Fertilizer Works 

Armour Fertilizer Works 

Aurora City Mills 

Aurora City Mills 

Aurora City Mills 

Jas. S. Asnbrook & Son 

Jas. S. Ashbrook & Son 

Jas. S. Ashbrook & Son 

Allneeda Milling Co 

Allneeda Milling Co 

Allneeda Milling Co 

Allen Mill & Elevator Co 

Allen Mill & Elevator Co 

American Rice & Cereal Co 

American Rice & Cereal Co 

American Cotton Oil Co 

American Cotton Oil Co 

Atlas Brewing Co 

Atlas Brewing Co 

American Alfalfa Milling Co 

American Linseed Oil Co 

American Malting Co 

Atlantic Export Co. of Wisconsin. 

Archer-Daniels Linseed Co 

Alfalfa Meal Co 

Aurora Brewing Co 

American Hommy Co 

American Brewii^ Co. of Pekin... 

Alfalfa Products Co 

J. W. Barwell 

J. W. Barwell 

J. W. Barwell 

J. W. Barwell 

Bennett Milling Co 

Bennett Milling Co 

Bennett Milling Co 

Baltic Mills 

Baltic Mills 

Baltic Mnis 

Robt. B. Brown Oil Co 

Robt. B. Brown Oil Co 

O. N. Bull Remedy Co 

O. N. Bull Remedy Co 

J. J. Badenoch Co 

J. J. Badenoch Co 



Chicago 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do...; 

do 

Aurora 

do 

do 

Mattoon 

do 

do 

E. St. Louis 

do 

do 

Decatur 

do 

Keokuk, la 

do 

New York 

do 

Chicago 

do 

Kansas City, Mo 

Chicago 

do 

do 

Minneapolis, Minn . . . 
Council Bluns, la. . . . 

Aurora 

Indianapolis, Ind 

Pekin 

Fremont, Neb 

Waukegan 

do 

do 

do 

Geneva 

do 

do 

Vincennes, Ind 

do 

do 

St. Louis, Mo 

..do 

Freeport 

..do 

Chicago 

do.! 



Sucrene Horse and Mule Feed 

Sucrene Dairy Feed - 

Sucrene Alfalfa Horse and Mule Feed... 

Sucrene Mixing Feed 

Amco Old Process Linseed Meal 

Sucrene Hog Feed. » 

Amco Cottonseed Meal -.. 

Amoo Hen Feed 

Amco Chick Feed 

Cluck, Cluck Hen Feed 

Blood Meal 

Granulated Blood 

Poultry Bone 

Beef Scrap 

Feeding Tankage 

Meat M.6ai 

Bran 

Chop Feed 

Western Star Poultry Food 

Ashbrook's Balanced Rations 

Scratch Feed 

Horse and Cow Feed 

Allneeda Cow Feed 

Allneeda Horse and Mule Feed 

Allneeda Hen Feed 

Allen's Quality Horse and Mule Feed. . 
Allen's QuaUty Dairy and Cattle Feed. 

Purity Oat Feed 

Purity Hominy Feed 

Choice Cottonseed Meal 

Prime Cottonseed Meal 

Brewers' Grains 

Malt Sprouts 

Mofalfa" Alfala and Molasses Feed.. . . 
Wright & Hill's Brand Linseed Oil Cake 

Malt Sprouts 

Warranted Pure "Dried Brewers Grams" 

Old Process Ground Oil Cake 

Alfalmo 

Brewers' Wet Grains 

Hominy Feed 

Waste Malt 

Alfalfa-Lass 

Blatchford's Calf Meal 

Blatchford's Sugar and Calf Meal 

Blatchford's Poultry Meats 

Blatchford's Old English Tonic 

Shield Brand Scratch Feed 

Rye Feed 

Com and Oat Feed 

Hominy Feed 

Samson Stock Feed 

Blue Diamond Poultry Feed 

Pure Old Process Linseed Meal 

Pure Cotton Seed Meal 

O. N. Bull's Imperial Stock Food 

O. N. Bull's Imperial Poultry Powder.. 

Kurvnek Horse Feed 

Sunflower Poultry Food 
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License — Continued . 



Name 



Address. 



Brand. 



W. J. Bymes&Co 

W. J. Bymes&Co 

J. W. Biles Co 

Busch Remedy Co 

Blufl City Brewery 

W.W. Barnard Co 

Dr. J. H. Burdick 

Birk Bros. Brewing Co 

Bieker Bros. Co ^. . 

Burrows Feed Co 

Buckeye Cotton Oil Co 

F. W.Brode&Co 

Bishopp Hominy Co 

Bassler Brewing Co 

Cyphers Ihcubator Co 

Cyphers Incubator Co 

Cyphers Incubator Co 

Cyphers Incubator Co. ..... 

Cyphers Incubator Co 

Cyphers Incubator Co 

Cyphers Incubator Co 

Cyphers Incubator Co 

Com Products Refining Co 
Com Products Refining Co 
Com Products Refining Co 
Com Products Refining Co 
Com Products Refining Co 

Como Mills Co 

Como Mills Co 

Como Mills Co 

Horace Clark & Sons Co . . . 
Horace Clark & Sons Co . . . 
Horace Clark & Sons Co . . . 

Z. R. Carter & Bro 

Z. K. Carter & Bro 

Chicago Consolidated Brewing & Malting 

Co 

Chicago Consolidated Brewing & Malting 

Co 

Chicago Consolidated Brewing & Malting 

Co 

Continental Cereal Co 

Continental Cereal Co 

G. B. Currier 

Consolidated Alfalfa Milling Co 

Central Mill & Elevator Co 

Capital Milling & Storage Co 

Central Brewery 

Cairo Brewing Co 

Columbia Malting Co 

Chapin & Co 

Clinton Sugar Refining Co . 
Champion Feed Milling Co 
Darling & Co 



Chicago 

..do 

Cincinnati, Ohio. 
Evansville, Ind . . 

Alton 

Chicago 

Sandwich 

Chicago 

Hammond, Ind . . 

Decatur 

Cincinnati, Ohio . 
Memphis, Tenn . . 

Sheldon 

Trenton 

Buffalo, N.Y.... 

do 

do 

do 

do 

do 

do 

do 

New York City.. 

do 

do 

do 

do 

St. Louis, Mo 

do 

do 

Peoria 

do 

do 

Chicago 

do 



do. 



Darling & Co 

Darling & Co 

Darling & Co 

Darling & Co 

Darling & Co 

Darling & Co 

Albert Dickinson Co. 
Albert Dickinson Co . 
Albert Dickinson Cx) . 
Albert Dickinson Co . 
Albert Dickinson Co . 
Albert Dickinson Co. 
Albert Dickinson Co . 
Albert Dickinson Co. 
Albert Dickinson Co. 
Albert Dickinson Co. 
Albert Dickinson Co . 
Albert Dickinson Co. 

C. A. Dickey 

C. A. Dickey 

C. A. Dickey 




Royal Poultry Food 

Daisy Chick Feed 

Fourex (XXXX) Distillers' Dried Grain 

Busch's Poultry Laying Tonic 

Brewers' Wet Grains 

Sure Laj^ Poultry Food 

Renovating Salt 

Brewers' Dried Grains 

Chicken Feed 

Scratch or Chicken Feed 

Buckeye Cotton Seed Meal , 

Cotton Seed Meal 

Pure Com Hominy Feed 

Malt Refuse 

Laying Food 

Mealed Alfalfa 

Forcing Food 

Scratching Food 

Full Nest Egg Food 

Pigeon Food 

Cluck Food 

Developing Food 

Buffalo Gluten Feed 

Diamond Gluten Feed 

Diamond Hog Meal 

Diamond Gluten Meal 

Tiger Corn Oil Cake Meal 

Como Horse and Mule Feed 

Como Hen Feed 

Como Chick Feed 

Clark's Royal Chicken Feed 

Clark's Royal Baby Chick Feed 

Clarks' Fafia Horse Feed 

Hominy Feed 

No. Two Feed 

Hominy Feed 

Malt Sprouts '. 

Dried Grains 

Continental Gluten Feed 

Sweetheart Poultry, Chick and Pig Feed 

Ground Feed 

Pure Alfalfa Meal 

Star Brand Poultry Food 

Mixed Feed 

Wet Malt 

Brewers' Grains 

Malt Sprouts 

Unicom Dairy Ration 

Clinton Gluten Feed 

Champion Molasses Feed Compound. . . 

Darling's Beef Scraps 

Darling's Beef Meal 

Darling's Granulated Bone 

Darling's Chick Feed 

Darling's Scratching Food 

Darling's Laying Food 

Darling's Alfalfa Meal 

Sun Chick Starter 

Crescent Chick Feed 

Colonial Developing Feed 

Globe Scratch Feed. 

Pine Tree Scratch Feed 

White Cross Chick Feed 

White Cross Scratch Feed 

Queen Poultry Mash 

King Pigeon Feed .* 

White Cross Stock Food 

Hominy Feed Meal 

Alfalfa Meal 

Granulated Meal 

Graham and Cracked Com Mixed 

Chop Feed 
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License — Continued. 



Name. 



Address. 



Brand. 



Dairy Association Co 

Dairy Association Co 

The Dewey Bros. Co 

The Dewey Bros. Co 

Dick Bros. Quincy Brewing Co 

Dunkirk Seed Co 

Davenport Grains Drying Co 

Douglas Defenbaiieh 

Decatur Brewing Co 

The Derby Mills Co 

4 D. Stock Powder Co 

Diamond Veterinary Remedy Co 

Dr. T. A. Donald 

Dunnington Stock Food Co 

D. E. Daily Grist Mill 

Dixon BrewingCo 

Elgin Flour & Feed Co 

Elgin Flour & Feed Co 

Excelsior MiU Co 

Elgin Eagle Brewing Co 

E. St. Louis Cotton Oil Co 

The Economy Hog & Cattle Powder Co, 
C. Eulberg & Sons 

E. St. Louis-New Athens Brewing Co... 

Eisenmeyer Grain Co 

Eagle Brewing Co 

Pufton Roller Mills, CD. O. Miesse, Prop. 
Fulton Roller Mills (D. O. Miesse, Prop. 
Fulton RoUer Mills (D. O. Miesse, Prop.; 

Fortune Bros. Brewing Co 

Fortune Bros. Brewing Co 

Franz Bros. Brewing Co 

Frazer Lubricator Co 

C. W. Fredrich & Son 

Henry Frerk Sons 

Farmers Grain & Feed Co 

Furst-McNess Co 

The Geist Bros. Co 

The Geist Bros. Co 

Great Western Grain Co 

Gipp's Brewing Co 

F. W. Goeke & Co 

The Grant Co 

Chas. Geng & Sons 

Wm. Gebhard 

Gambrinus Brewing Co 

M. B. Garver 

Garden City Brewery. 



John Gund Brewine Co 

Chas. Herendeen Milling Co. . 
Chas. Herendeen Milling Co.. 

The Hudnut Co 

The Hudnut Co 

Heldt-Nussmeier Co 

Heldt-Nussmeier Co 

The Hottelet Co 

James H. Hood 

HeimBrewery 

J. L. Hoerber Brewing Co 

James Hanna & Son 

Highland Brewing Co 

The Henning Brewing Co — 
T. B. Hord Alfalfa Meal Co. . 

The Home Brewery 

Dr. Hess & Clark 

The Hecker Cereal Co 

Hill's Linseed Oil Co 

Hirst f& Begley Linseed Co . . 



Lyndonville, Vt... 

..do 

Blanchester, Ohio. . 

.-do 

Quincy 

Dunkirk, N.Y 

Davenport, la 

Streator 

Decatur 

Burlineton, la 

Bloommgton 

LaOrange 

Lincoln 

Washington 

Ottawa 

Dixon 

Elgm 



Yankton, S. D 

Elgto 

National Stock Yds. 

Shenandoah, la 

Galena 

New Athens 

Trenton 

Chicago 

Fulton 

.do 

-do 

Chicago 

..do 

Freeport 

Chicago 

Dyer, Ind 

Chicago 

..do 

Freeport 

Chicago 

..do 

Sycamore 

Peoria 

St. Louis, Mo 

Springfield 

Chicago 

Morris 

Chicago 

Decatur 

Chicago 

LaCrosse, Wis 

Chicago 

--do 

Terre Haute, Ind. . . . 

do 

E vansville, Ind 

.-do 

Milwaukee, Wis 

Chicago Heights 

E. St. Louis 

Chicago 

Hoopeston 

Highland 

Mendota 

Central City, Neb... 

Chicago 

Ashland, Ohio 

Milwaukee, Wis 

Chicago 

do 



B. Heller <fc Co 

H. G. Harter&Co 

Hammond Brewing Co 

W. B. Hartman & L. Willard Co. 

Hogan Bros. Mill & Grain Co 

Bezel Milling Co 



do 

Toledo, Ohio 

Hammond, Ind . 

Naperville 

Shattuc 

E. St. Louis 



Kow Kure 

Horse Tonic 

Com Three D. Grains 

Queen Three D. Grains 

Dried Brewers' Grains. 

Wright's Horse and Cattle Powder 

Dried Brewers' Grains 

Defenbaugh's Stock Food 

Malt Refuse 

Derby Scratch Feed — 

4 D. Stock Powder 

Oakley's Medicated Salts 

Dr. Donald's Stock and Poultry Food.. 

Mixed Feed 

Galy's Poultry Mix 

Brewers' Grains 

Yellow Legged Chicken Feed 

Yellow Legged Baby Chick Feed 

Stock Fooa 

Wet Brewers' Grains 

Cotton Seed Meal 

Economy Stock Powders 

Malt Refuse 

Brewers' Wet Grains 

** Ocom" Pure Com and Oat Feed Chop 

Brewers' Wet Malt 

Boss Brand Scratch Feed 

Boss Brand Chick Feed 

Kafir Brand Chick Food 

Malt Sprouts , 

Wet Grains 

Malt Refuse 

Frazer Stock Food 

Com and Oats Feed 

Frerk's Special Poultry Food 

Dried Brewers' Grains 

F. W. McNess Stock Food 

Mixed Feed 

Perfecto Mixed Feed 

Mixed Chicken Feed 

Brewers' Wet Grains 

Holstein Sugar Feed 

Mixed Feed 

Eagle Brand Stock Food 

Brewers* Wet Grains 

..do 

Monarch Scratch Feed 

Brewers' Grains 

Brewers' Dried Grains 

Hominy Feed 

Mixed Feed 

Hudnut's Poultry Feed, (Scratch Size). 
Hudnut's Poultry Feed, (Chick Size)... 

Dr. Reynold's Poultry Tonic 

Dr. Reynold's Stock Tonic 

Dried Grains 

Stock Food 

Wet Grafais 

Brewers' Wet Grains 

Chop Feed 

Brewers* Dried Grains 

Brewers' Grains 

A. &M. Feed 

Brewers' Grains 

Stock Food 

Hecker'sC. & O. Feed 

Groimd Linseed Oil Cake 

Hirst & Begley LinseedLCo. Brand Oil 

Meal 

Stock Tonic 

Harter Ranch Stock Powders 

Malt Refuse 

Blue Ribbon Poultry Food 

Faultless Chick and Hen Feed 

Hezel's Hen Feed 
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License — Continued . 



Name. 



Address. 



Brand. 



International 
International 
International 
International 
International 
International 



Sugar Feed Co. 
Sugar Feed Co. 
Sugar Feed Co. 
Sugar Feed Co. 
Sugar Feed Co. 
Sugar Feed Co. 



International Sugar Feed Co . . . 
International Sugar Feed Co . . . 

International Stock Feed Co 

International Stock Food Co 

International Stock Food Co. . . 

Illinois Stock Remedy Co 

Illinois Stock Remedy Co 

Illinois Stock Remedy Co 

The Illinois Seed Co 

The Illinois Seed Co 

Imperial Cotto Milling Co 

Imperial Cotto MUling Co 

Indiana Milling Co 

Independent Oil & Supply Co . . 

Independent Brewing Assn 

Iowa City Food & Remedy Co. 

Ed 8. Joslyn 

Ed. S. Joslyn , 

M. A. Joshel 

Joliet Citizens' Brewing Co 

Jacobson, Beall & Co 

Jameson & Co 

H. C. Knoke&Co 

H. C. Knoke&Co 

H. C. Knoke&Co 

H. C. Knoke & Co 

Kingfalla Mills 

Kingf alf a Mills 

Khigfalfa Mills 

Kemper Bros Co 

Kemper Bros. Co 

Kemper Bros. Co 

Chas. A. Krause Milling Co 

Chas. A. Krause Milling Co 

Komfalfa Feed Milling Co 

Komfalfa Feed Milling Co 

KnoUenberg Milling Co 

Keeley Brewing Co 

Wm. Konow 

T. W. Keelin&Co 

F. L. Kidder & Co 

Kewanee Brewing Co 

H. J.Kunkle 

Kummer Milling Co 

Loverin & Browne Co 

Loverin & Brown Co 

Wm. J. Lemp Brewing Co 

Geo. B. Laing 

Geo. B. Laing 

Geo. B. Laing 

Geo. B. Laing 

The Linro Medicine Co 

The Linro Medicine Co 

C.C.Ladd 

C. C. Ladd 

The Leisy Brewing Co 

John I. LaForge 

Laxo Cake Meal Co 

The Larrowe Milling Co 

LaPorte Milling Co 

Wm. Langreder 

L. Livingston & Co 

MoAvoy Brewing Co 

McA voy Brewing Co 

The Mutual Brewing Co 

The Mutual Brewing Co 

Chas. Marwitz 

Chas. Marwitz 



Minneapolis, Minn. . 

do. ..v.... 

do 

do 

do 

do 



do 

do 

do 

do 

do 

Clinton 

do 

do 

Chicago..- 

do 

Peoria 

do 

Terre Haute, Ind 

Chicago 

do 

Iowa City, la 

Rockwell City, la. . . 

do 

Geneva 

Joliet 

Monticello 

Canton 

Chicago 

do 

do 

do 

Nebraska City. Neb. 

do :. 

do : 

Chicago 

do.! 

do 

Milwaukee, Wis 

..do 

Kansas City, Mo 

..do. 

Quincy 

Chicago 

Chicago Heights 

Chicago 

Paris 

Kewanee 

Wataga 

Galesburg 

Chicago 

..do 

St. Louis :. .. 

Dixon 

..do 

..do 

-do. 



St. Louis 

..do 

Mumeapolis, Mian. 

..do 

Peoria 

Rockford 

Chicago 

Detroit. Mich 

LaPorte, Ind 

Oak Park 

Chicago 

..do 

..do 

..do 

..do 

Oak Park...- 

..do,., 



International Dairy Feed 

International Special Molasses Feed .... 

International Molasses Feed 

International Hog Feed and Charcoal. 

International Horse Feed 

International Poultry Feed with bone 

and Charcoal 

International Cattle Feed 

International Dairy Feed (Scratch Size) 

Stock Food 

Poultry Food 

Grofast Calf Meal 

Illinois Hog Remedy and Hog Destroyer 

Ilhnois Special Dairy Tonic 

Illinois Stock Remedy 

Phoenix Brand Poultry Feed 

Monitor Brand Chick Feed 

Imperial Cotto Brand Cotton Seed Meal 

Imperial Cotto Dairy Feed 

Sterling Mixed Feed 

Ground Flaxseed 

Brewers' Dried Grains 

The Iowa City Stock Tonic 

Joslyn's Hog Powder 

Joslyn's Chicken Powder •• 

Pure Dried Brewers' Grains 

Brewers' Grains 

J. B. Dairy Feed 

Mixed Chicken Feed 

Acme Horse Feed 

Perfecto Poultry Food 

Perfecto Chick Food 

Barley Cattle Food 

Kinglalfa Molasses Horse Feed 

Kingfalftt Fatner 

Meadow Feed 

Ideal Hen or Poultry Food 

Ideal Chick Food 

Purity Com and Oats Feed 

Badger Alfalfa Horse & Mule Feed 

Badger Evergreen Feed 

Kluk Scratch Feed 

Kluk Chick Feed ; 

Hi^ Protehi Poultry Food 

Brewers' Grains 

Com and Oats Ground 

American Horse Feed 

Peerless Hominy Feed ^ 

Wet Brewers' Grains 

Wataga Mixed Feed 

Red Feather Brand Chicken Feed 

Buckeye Stock Powder 

Chickera Poultry Powder 

Brewers' Dried Grains 

Scratch Feed 

Baby Chick Feed 

Ground Feed 

C.&O.Feed 

Linro Medicated Stock Tonic 

Linro Medicated Poultry Tonic 

Gopher Chick Feed 

Gopher Brand Hen Feed 

Brewers' Dried Grains 

Bone and Meat Poultry Food 

Old Process Laxo Cake Meal 

Dried Beet Pulp 

Mixed Feed— Com and Oats 

Hen Feed 

Hominy Feed 

Brewers' Dried Grains 

BarleyfMalt Sprouts 

Malt Sprouts 

Wet Grains 

Mixed Poultry Food 

Chicken Mash, , , 
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License — Continued . 



Name. 



Address. 



Brand. 



Millstadt Brewing Co . . . 
Masooutah Brewing Ck) . 
The Moorman Mfg. Co . . 
The James Mc Avoy Co . 

Machen Bros 

John C. Martin Co 

Mullen Brewing Co 

J. L. Murphy 

The Michigan Mills 

Midland Lmseed Co 



Minnesota Linseed Oil Co 

MUlstadt Milling Co 

Manhattan Brewing Co 

Northwestern Flour & Grain Co . . . 

Northern Illinois Cereal Co 

The Northern Illinois Cereal Co 

North West MiUs Co 

North West Mills Co 

National Brewing Co .-. 

National Warehouse & Storage Co . 

National Food Co 

Northern Linseed Oil Co 

Norton-Bowles Co 

Northern Malt Co 

M. C. Peters Mill Co 

M. C. Peters Mill Co 

M. C. Peters Mill Co 

M. C. Peters Mill Co 

M. C. Peters Mill Co 

M. C. Peters Mill Co 

M. C. Peters Mill Co 

The Park & PallardCo 

The Park & Pallard Co 

The Park & Pallard Co 

The Park & Pallard Co 

The Park & Pallard Co 

The Park & Pallard Co 

Peyton- Palmer Co 

Peyton- Palmer Co 

Patton & Co 

Patton & Co 

Patton & Co 

E. Porter Brewing Co 

Peters & Co 

Pai)e & Loos 

Peru Beer Co 

Perfection Live Stock Remedy Co . 

Plymouth Milling Co 

Pilsen Brewing Co 

The O. K. Stock Food Co 

The O. K. Stock Food Co 

The O. K. Stock Food Co 

The O. K. Stock Food Co 

Omaha Alfalfa Mfg. Co 

Omaha Alfalfa Mfg. Co 

Omaha Alfalfa Mfg. Co 

Olney Milling Co 

Ottawa Brewing Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 

The Quaker Oats Co 



Millstadt 

Mascoutah 

Quincy 

Peoria 

Galesburg 

Mineral Point, Wis. . 

Chicago 

Sycamore 

Chicago 

Minneapolis, Minn . . 



.-do 

Millstadt 

Chicago 

EauClaire, Wis 

Lockport 

..do.V. 

Winona, Minn 

.-do 

Chicago 

E. St. Louis 

Fond du Lac, Wis. 
Minneapolis, Minn. 

Elgin 

Chicago 

Omaha, Neb 

.-do 

.-do 

..do 

. .^o - 

..do 

.-do 

Boston, Mass 

.-do 

..do 

..do 

-.do 

..do 

Danville 

..do 

Monmouth 

-.do 

..do 

Joliet 

Peoria 

Quincy 

Peru 

Princeton 

LeMars, la 

Chicago 

..do 

..do 

.-do 

--do 

Omaha. Neb 

..do 

..do --.. 

Olney 

Ottawa 

Chicago 

do 



.do. 
.do. 
.do. 
-do. 
-do. 
.do. 
.do. 
-do. 
.do. 
-do. 
-do. 
-do. 
do. 
.do. 
.do. 



Malt Refuse 

Malt Refuse 

Moorman's Stock Food & Tonic 

Blue Diamond Feed 

Machen's Scratch Feed 

Martin's Calf Feed 

Wet Grains 

Mixed Grains 

Old Process Oil Meal 

Midland Brand Pure Old Process 

Groimd Linseed Cake 

Ground Oil Cake 

Palace Horse Feed 

Wet Grains 

Rye Feed 

C. & O. Feed 

Gold Medal Poultry Food 

Sugarota Dairy Feed 

Sugarota Calf Meal Feed 

Brewers' Wet Grains 

Anchor Horse & Mule Feed 

No Milk Calf Food 

Ground Oil Cake 

Hen Feed 

Malt Sprouts 

Peters' King Com 

Peters' Arab Horse Feed 

Peters Alfal-fat Sugar Meal 

Peters Jime Pasture Dairy Meal 

Peters Re-i)eter Horse Feed 

Peters' Lucem Alfalfa Meal 

Peters' Economy Feed 

Dry Mash 

Scratch Feed 

Growing Feed 

Intermediate Chick Feed 

Gritless Chick Feed 

Red Ribbon Chick Feed 

Poultry Food 

Chick Feed 

Alfalfa Chop Feed 

Scratch Feed 

Chick Feed 

Wet Brewers Grains 

Mixed Chicken Feed 

Acme Mills Chick Feed 

Brewers' Grains 

Perfection Live Stock Powder 

Hominy Feed 

Malt Refuse 

O. K. Stock Food 

O. K. Poultry Food 

O. K. Hen Feed 

O. K. Chick Feed 

Alfalfa Syr 

Perfection Horse Feed 

Green Meadow Dairy Feed 

Perfection Feed 

Malt Refuse 

Victor Feed 

Schumacher Stock Feed 

Schumacher Special Horse Feed 

Schumacher Calf Meal 

Schumacher Scratching Grains 

Quaker Molases Dairy Feed 

Green Cross Horse Feed 

Shamrock Alfalfa Molasses Feed 

Blue Ribbon Scratching Grains 

American Hen Scratching Gredns 

American Queen Scratchmg Grains 

High Life Hen Feed 

High Life Chick Feed 

Schumacher Chick*Feed 

Boss Feed 

Sterling Scratch Feed 

Sterling Chick Feed , 
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License — Continued . 



Name. 



The Quaker Oats Ck). 
The Quaker Oats Co. 
The Quaker Oats Co. 
The Quaker Oats Co. 
The Quaker Oats Co. 
The Quaker Oats Co. 
The Quaker Oats Co . 
The A. Rogers Co.... 

The A. Rogers Co 

The A. Rogers Co 

F. E. Royston&Co., 



F. E. Royston <fe Co 

Ralston Purina Co 

Rufl's Brewing Co. 

Anton Rink 

\Vm. H. Rogers 

Rock Island Brewing Co 

Red Wing Linseed Co 

Roberts Cotton Oil Co 

The RueW Bros. Brewing Co. 

F. D. Radeke Brewmg Co 

Reisch Brewing Co 

Anton Reck Brewing Co 

The Sugarine Co 

The Sugarine Co 

The Sugarine C/o 

The Sugarine Co 

The Sugarine Co 

The Sugarine Co 

The Sugarine Co 

Swift&Co 



Chicago . 

do 

do.... 

do.... 

do.... 

do.... 

do.... 
Aurora. . 

do.... 

do.... 

do.... 



Swift & Co 
Swift & Co 
Swift & Co 
Swift & Co 
Swift&Co 

Sprague, Warner & Co 

Sprague, Warner & Co 

Spratt's Patent (American) Limited 

Spratt's Patent (American) Limited 

Stock Medi-Tone Co 

Stock Medi-Tone Co 

The Standard Brewery 

The Standard Brewery 

South Side Brewing do 

South Side Brewing Co 

P. Schoenhofen Brewing Co 

C. A. Stewart 

Star Brewing Co 

C. B. Spang 

M. H. Stokes Milling Co 

S. A. Steck&Co 

Schmich Bros 

Shrader Drug Co 

Steinmesch Feed & Poultry Supply Co.. 
The G. E. Stillwagon Stock Food Co.... 

Springfield Stock Food Co 

A. W. Schell 

A. E. Stamm 

Joe Schafer 

Albert Schwill & Co 

The Sherwm-Williams Co 

Robt. H. Servis 

The E. R. Stege Brewery 

Rudolph Stecher Brewing Co 

Star Union Brewing Co 

Jos. Schlitz Brewing Co 

Fred Sehring Brewing Co 

Teimessee Fibre Co 

I. A. Taylor 

M. Trulw & Son 

Ernest Tosetti Brewing Co 

C. O. Thrasher 

Union Roller Milling Co 



Address. 



do 

St. Louis, Mo 

Quincy 

Beardstown 

Sycamore 

Rock Island 

Red Wing, Minn. . 

Cairo 

Chicago. 

Kankakee 

ringfield 

Alton 

Chicago 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

do 

Newark, N. J 

do 

Indianapolis, Ind. 

.-do 

Chicago 

--do 

..do 

.-do 

-.do 

Paris 

Belleville 

Georgetown 

Watertown, S. D.. 

Aurora 

Freeport 

Iowa City, la 

St. Louis Mo 

Springfield 

-.do 

Polo 

Olney 

Springfield 

Cnicaeo 

Cleveland, Ohio. . . 

Oregon 

Chicago 

Murphy sboro 

Peru 

Milwaukee, Wis. . . 

Joliet 

Memphis, Tenn... 

Winchester 

Joliet 

Chicago 

Paxton 

Pocahontas 



Brand. 



Daisy Dairy Feed 

Gregson's Calf Meal 

Blue Riobon Chick Feed 

Quaker Chick Feed 

Quaker Scratching Grains 

White Diamond Feed 

Molac Horse Feed 

Rogers Beef Scraps 

Rogers Feeding Tankage 

Rogers Poultry Bone -•-„-.-•- v»' ' "i" 

Red Rooster Brand, Scratch Size, Poul- 

Red Rooster Brand Baby Chick Feed. . 

Purma Mill Feed (Scratch Size) 

Spent Brewers Grains 

Malt Refuse -. 

O. I. C. Hog Cholera Preventive 

Brewers' Grains 

Ground Oil Cake 

Cotton Seed Meal 

Brewers' Wet Grains. 

.-do.....---: 

Brewers' Grams 

Wet Grams 

Sugarine Dairy Feed 

Sugarine Mixing Feed 

Sugarine Horse Feed - - - ■ 

Suco Old Process Linseed Meal 

Suco Hen Food - 

Suco Chick Feed 

Ideal Hen Feed 

Shift's Digester Tankage 

Swift's Beef Scraps 

Swift's Poultry Bone 

Swift's Beef Meal 

Swift's Blood Meal - 

Swift's Ideal Poultry Food 

Cero Brand Poultry Food 

Chico Brand Chick Feed 

Spratt's Game Meal - 

Spratt's Pheasant Chick Meal 

Medi-Tone Stock Tonic 

Medi-Tone Poultry Tonic 

Malt Sprouts 

Brewers' Grains 

..do 



-do 

.-do .- - 

The Illinois Stock Food 

Malt Refuse 

Jumbo Chick Feed 

Mill Feed 

Steck's Poultry Food 

Brewers' Wet Grains 

Eureka Stock Food - • 

Steinmesch Mixed Feed for Poultry. - . - 

G. E. StiUwagon's Stock Food 

Springfield Stock Food 

Union Horse & Cattle Powder 

Stamm's Valley View Poultry Remedy 

Ajax Horse Feed 

Malt Sprouts 

S W C Linseed Meal 

Poultry Mash 

Wet Brewers' Grains 

Dried Malt 

Malt Products 

Schlitz Puritv Dried Grains 

Wet Brewers^ Grains - - - - - - - - - 

Cremo Brand Cotton Seed Feed Meal... 

Taylor's Stock Food 

Ground Com and Oats 

Wet Grains 

Mixed Feed 

Com Bran Blend Wheat Bran 
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License — Concluded. 



Name. 



Address. 



Brand. 



It Milling Co. 
k Milling Co.. 
Ie Milling Co. 
!f Milling Co.. 



ratorCo. 
rator Co . 



QgCo. 
^ 



;Co. 



ck Food Co... 
^^w .. <«»^<»x » ^^x«. x^xg. & Mltg. Co.. 

Wabasha Roller Mill Co 

Montgomery, Ward & Co 

Otto Weiss Alfalfa Stock Food Co ... . 



Ft. Calhoun, Neb.. 

..do 

..do 

..do 

Edgerton, Wis 

..do 

Washington 

..do 

Minneapolis, Minn. 

..do........ 

Chicago 

Waterloo 

Granite City 

Belleville 

Hammond, Ind 

Olney 

Wichita, Kan 

Chicago 

Wabasha, Minn 

Chicago 

Wichita, Kan 



Wash-Co Horse & Mule Feed 

Wash-Co Alfalfa & Molasses Feed 

Rix-0-Fat... , 

Butlers Special Horse Feed 

Wilson's Monarch Stock Food|Mediciiie 

Wilson's Monarch Poultry Food 

Jater's Chickdiet 

Jater's Eggofeed 

Snow's Cream Flour Middlings 

Snow's Fancy Flour Middlings 

Brewers' Feed Meal. . .*. 

Malt Refuse 

Brewers' Dried Grains 

Wet Malt Refuse 

Hammond Dairy Feed 

Ideal Mixed Food. 

Wichita Alfalfa Stock Food 

Dried Grains 

Wabasha Concentrated Food 

Pilgrims Calf Meal 

The Otto Weiss Alfalfa Stock Food 
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CONDEMNATION PROCEEDINGS. 



Sample No. 231. 



People vs. Five Barrels Vinegar at South Chicago; Ralph Townsend, dealer; 
B. T. Chandler & Son, manufacturers. 

Condemnation proceedings. Destroyed with consent of the manufacturers. 



SAMPI4E No. 248. 

People vs. Seventy Barrels Vinegar at Flora, 111.; Friend, Maxwell Grocery 
Co., dealers; B. T. Chandler & Son, manufacturers. 
Condemnation proceedings.. Destroyed with consent of the manufacturers. 



Sample No. 539. 

People vs. Ten Barrels Vinegar; Wm. Bristol, dealer, Aurora, Kane county; 
B. T. Chandler & Son, manufacturers. 

Condemnation proceedings. Destroyed with consent of the manufacturers. 



Sample No. 765. 

People vs. Forty-five Barrels Vinegar at Chicago; B. T. Chandler & Son, 
manufacturers. 

Condemnation proceedings. Destroyed with consent of the manufacturers. 



Sample No. 793. 

People vs. Five Barrels Vinegar at Chicago; J. P. Hadesman & Co., dealers; 
B. T. Chandler & Son, manufacturers. 
Condemnation proceedings. Destroyed upon order of Court. 



Sample No. 3567. 

People vs. Four Barrels of Vinegar at Chicago; See & Co., dealers; B. T. 
Chandler & Son, manufacturers. * 
Condemnation proceedings. Destroyed with consent of the manufacturers. 



Sample No. 3612. 

People vs. B^ve Barrels Vinegar at Chicago; See & Co., dealers; B. T. 
Chandler & Son, manufacturers. 
Condemnation proceedings. Destroyed u]?on order of the Court. 
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Sample No. 4074. 



People vs. Three Barrels Vinegar at Des Plalnes; C. F. Meyer, dealer; B. T. 
Chandler & Son, manufacturers. 
Condemnation proceedings. Destroyed upon order of the Court. 



Sample No. 4258. 

People vs. Ten Barrels Vinegar at Evanston; C. G. Franklin & Co., dealers; 
B. T. Chandler & Son, manufacturers. 
Condemnation proceedings. Destroyed with consent of the manufacturers. 
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SUITS BROUGHT AND DISPOSED OF BY CONVICTION OR 

OTHER\VISE. 



Sample No. 2666. 

People vs. Crocker Bros., Quincy, Adams county. 

Selling milk below the standard in solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2667. 

People vs. Crocker Bros., Quincy, Adams county. 
Selling milk below the standard in solids not fat. 
Nolle prossed by state's attorney. 



Sample No. 2668. 

People vs. Crocker Bros., Quincy, Adams county. 
Selling milk below standard in solids not fat. 
Nolle prossed by state's attorney. 



Sample No. 2670. 

People vs. Henry PfafCe, Quincy, Adams county. 

Selling milk below standard in butter fat and solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2312. 

People vs. Otto Fahr, Cairo, Alexander county. 
Selling milk below standard in solids not fat. 
Information quashed by the Court. 



Sample No. 2313. 

People vs. Val Resch, Cairo, Alexander county. 
Selling milk below standard in solids not fat. 
Information quashed by the Court. 



Sample No. 2316. 

People vs. James Meehan, Cairo, Alexander county. 

Selling milk below standard in butter fat and solids not fat. 

Information quashed by the Court. 
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Sample No. 2233. 



People vs. William Johannes, Belvidere, Boone county. 

Selling milk below standard in solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2413. 

People vs. F. D. Kirkpatrick, Urbana, Champaign county. 
Selling milk below standard in butter fat and solids not fat. 
Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2415. 

People vs. C. M. Martin, Champaign, Champaign county. 

Selling milk below standard in butter fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2420. 

People vs. J. B. Nolan, Urbana, Champaign, Champaign county. 

Selling milk below standard in solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2428. 

People vs. Geo. Grien, Urbana, Champaign county. 

Selling milk below standard in solids not fat. 

State's attorney failed to prosecute within time limit. 



Sample No. 2429. 

People vs. Ed. Smalley, Savoy, Champaign county. 

Selling milk below standard in solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2430. 

People vs. Ed. Smalley, Savoy, Champaign county. 

Selling milk below standard in butter fat and solids not fat. 

State's attorney failed to prosecute within time limit. 



Sample No. 1381. 

People vs. D. H. Davis, Loxa, Coles county. 

Selling milk below standard in butter fat and solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2179. 

People vs. Henry Stuhlmacher, 4533 Dearborn ^t.^ Chicago, Coo^ cPUnty. 
Selling milk below standard in fat. 
Nolle pressed by department attorney, 
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Sample No. 1358. 



People vs. Oatman Condensed Milk Co., Chicago, Cook county. 

Selling condensed milk adulterated with lard. 

Cause came up for trial. Defendant fined $15.90 and costs. 



Sample No. 123. 

People vs. W. F. Anderson (Anderson Tea Co.), 1359 Milwaukee av., Chi- 
cago, Cook county. 
Selling oleomargarine for butter. 
Nolle prossed by state's attorney. 



Sample No. 124. 

People vs. W. F. Anderson (Anderson Tea Co.), 2046 Milwaukee av., Chi- 
cago, Cook county. 
Selling oleomargarine for butter. 
Nolle prossed by department attorney. 



Sample No. 137. 

People vs. P. K. Brimmi (Minnesota Creamery), 1041 Milwaukee av., Chi- 
cago, Cook county. 
Selling colored oleomargarine. Convicted by U. S. Government. 
This case nolle prossed by department attorney. 



Sample No. 1381. 

People vs. B. J. Balch, 3552 S. Halsted St., Chicago, Cook county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 2013. 

People vs. A. Walzer (West Town Market), 3954 W. Madison st, Chicago, 
Cook county. 
Selling oleomargarine for butter. 
Dismissed ui>on payment of costs. 



iSAMPLE No. 2041. 

People vs. Wm. C. Scott (Wisconsin Butter Store), 55 State St., Chicago, 
Cook county. 
Selling colored oleomargarine. 
Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 2075. 

People vs. A. J. Ziv (Rajah Tea Store), southeast corner Calumet av. and 
47th St., Chicago, Cook county. 
Selling colored oleomargarine. 
Cause came up for trial. Defendant fined $50.00 and costs. 
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Sample No. 2089. 



People vs. P. K. Brimmi (Mionesota Creamery), 1360 S. Halsted St., Chi- 
cago, Cook county. 

Selling colored oleomargarine. 

Convicted by U. S. Govel'nment. This case nolle prossed by department 
attorney. 



Sample No. 3433. 

People vs. Frank S. Sorensen (Frank's Tea Store), 3609 Fullerton av., Chi- 
cago, Cook county. 

Selling oleomargarine for butter. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 3454. 

People vs. Martin P. Frain (Bnglewood Creamery Co.), 7255 Vincennes rd., 
Chicago, Cook county. 
Selling colored oleomargarine. 
Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 3462. 

People vs. J. Mueller, 1123 W. 63d st., Chicago, Cook county. 

Selling oleomargarine for butter. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 3463. 

People vs. C. R. Otto, 1051 W. 63d St., Chicago, Cook county. 
Selling oleomargarine for butter. 
Dismissed upon payment of costs. 



Sample No. 3467. 

People vs. Otto Weiss (West Side Coffee Store), 1213 S. Halsted st., Chicago, 
Cook county. 

Selling oleomargarine for butter. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 3615. 

People vs. Alex Soil, 2701 W. 38th st., Chicago, Cook county 
Selling oleomargarine for butter. 
Dismissed upon payment of costs. 



Sample No. 4025. 

People vs. W. F. Anderson (Anderson Tea Co.), 1322 Grand av., Chicago, 
Cook county. 
Selling oleomargarine for butter. 
Nolle prossed by department attorney. 
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Sample No. 6175. 



People vs. C. Gregessen (Sanitary Butter Store), 1924 W. Chicago av., Chi- 
cago, Cook county. 

Selling oleomargarine for butter. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8387. 

People vs. J. Drought, 3601 Ogden av., Chicago, Cook county. 

Selling colored oleomargarine. 

Nolle prossed by department attorney. 



Sample No. 8388. 

People vs. J. Drought, 3601 Ogden av., Chicago, Cook county. 

Selling oleomargarine for butter. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8379. 

People vs. Chas. Horrie (Randolph Market), 54 State St., Chicago, Cook 
county. 

Selling oleomargarine for butter. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 14373. 

People vs. Frank Ryan, 4056 W. Madison st., Chicago, Cook county. 
Selling oleomargarine for butter. 
Dismissed upon payment of costs. 



Sample No. 793. 

People vs. B. T. Chandler & Son, 27 E. 55th st., Chicago, Cook county. 

Selling adulterated cider vinegar. 

Cause came up for trial. Defendant fined $25.00 and costs. 



Sample No. 3430. 
People vs. John H. Taylor, 1456 W. Van Buren St., Chicago, Cook county. 
Selling adulterated cider vinegar. 
Nolle prossed by department attorney. 



Sample No. 3529. 

People vs. Albert Avery, 5760 Dearborn st., Chicago, Cook county. 

Selling adulterated cider vinegar. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 3532. 
People vs. W. J. Quan & Co., Chicago, Cook county. 
Selling misbranded catsup. 
Dismissed upon payment of costs. 



Digitized by 



Google 



284 



Sampi^e No. 3535. 



People vs. J. Lauf, 11 B. 55th st., Chicago, Cook county. 

Selling adulterated cider vinegar. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 3536. 

People vs. Wm. Cordes, Chicago, Cook county. 
Selling adulterated cider vinegar. 
Dismissed upon payment of costs. 



Sample No. 3557. 

People vs. Minute Tapico Co., New York and Chicago, Cook county. 

Selling misbranded gelatine. ^ 

Nolle prossed by department* attorney. 



Sample No. 3560. 

People vs. Minute Tapico Co., New York and Chicago, Cook county. 

Selling misbranded gelatine. 

Cause came up for trial. Defendant fined $25.00 and costs. 



Sample No. 3561. 

People vs. Minute Tapico Co., New York and Chicago, Cook county. 

Selling misbranded gelatine. 

Nolle prossed by department attorney. 



Sample No. 3584. 

People vs. Heller's Grocery Store, 502 B. 61st st., Chicago, Cook county. 
Selling misbranded and adulterated granulated sugar. 
Nolle prossed by department attorney. 



Sample No. 3612. 

People vs. B. T. Chandler & Son, 27 B. 55th st., Chicago, Cook county. 

Selling adulterated cider vinegar. 

Cause came up for trial. Defendant fined $25.00 and costs. 



Sample No. 4074. 

People vs. B. T. Chandler & Son, 27 E. 55th St., Chicago, Cook county. 

Selling adulterated cider vinegar. 

Condemned and ordered destroyed by the Court. 



Sample No. 4075. 

People vs. B. T. Chandler & Son, 27 B. 55th st., Chicago, Cook county. 

Selling adulterated cider vinegar. 

Condemned and ordered destroyed by the Court. 
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Sample No. 4076. 



People vs. B. T. Chandler & Son, 27 E. .55tli st., Chicago, Cook county. 

Selling adulterated cider vinegar. 

Condemned and ordered destroyed by the Court. 



Sample No. 9226. 

People vs. B. T. Chandler & Son, 27 B. 55th st., Chicago, Cook county. 
Selling misbranded cider vinegar. 
Nolle pressed by department attorney. 



Sample No. 10258. 

People vs. Puhl Mfg. Co., Chicago, Cook county. 
Selling adulterated horse radish. 
Nolle prossed by department attorney. 



Sample No. 9218. 

People vs. H. B. Rowe & Co., Paris, Edgar county. 

Selling misbranded lemon extract. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 11288. 

People vs. Henry M. Peeples, Shawneetown, Gallatin county. 
Selling adulterated and misbranded grain vinegar. 
Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2959. 

People vs. Thos. Arnold, Stockton, JoDaviess county. 

Selling milk below standard in butter fat. 

Calise came up for trial. Defendant fined $15.00 and costs. 



Sample No. 5862. 

People vs. N. P. Moulton, East Dubuque, JoDaviess county. 

Selling adulterated, filthy and decomposed cocoa. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 539. 

People vs. Wm. Bristol, Aurora, Kane county. 
Selling misbranded and adulterated cider vinegar. 
Nolle prossed by orders of department attorney. 



Sample No. 2103. 

People vs. D. G. McGahey, Galesburg, Knox county. 

Selling milk below standard in solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 
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Sample No. 2104. 

People vs. D. G. McGahey, Galesburg, Knox county. 
Selling cream below standard in butter fat. 
Nolle prossed by state's attorney. 



Sample No. 7521. 

People vs. Spatz & Schreiber, Lincoln, Logan county. 

Selling adulterated cider vinegar. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2393. 

People vs. Maher Bros., Alton, Madison county. 

Selling cream below standard in butter fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2403. 

People vs. J. H. Kennedy, Alton, Madison county. 

Selling milk below standard in solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2404. 

People vs. J. H. Kennedy, Alton, Madison^ county. 

Selling cream below standard in butter fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 6326. 

People vs. J. G. Hoefling, Edwardsville, Madison county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 6327. 

People vs. J. G. Hoefling, Edwardsville, Madison county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 11179. 

People vs. Robert Joy, Granite City, Madison county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 11180. 

People vs. Robert Joy, Granite City, Madison county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 
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Sampmj No. 11181. 



People vs. Robert Joy, Granite City, Madison county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 8360. 

People vs. Edward L. Hedegaarde (Ideal Creamery), Venice, Madison 
county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 8361. 

People vs. Edward L. Hedegaarde (Ideal Creamery), Venice, Madison 
county. r 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8362. 

People vs. Thomas J. Norman, Edwardsville, Madison county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8363. 

People vs. James Murry, Edwardsville, Madison county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8364. 

People vs. Earl Ellgood, Edwardsville, Madison county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 8365. 

People vs. Earl Ellgood, Edwardsville, Madison county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8369. 

People vs. James P. Joyce (Colonial Creamery), Venice, Madison county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 
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Sample No. 8370. 

People vs. James P. Joyce (Colonial Creamery), Venice, Madison county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 8467. 

People vs. H. F. Yoder, East Alton, Madison county. 

Selling adulterated cider vinegar. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 8493. 

People vs. C. F. Weldon, Centralia, Marion county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $100.00 and costs. 



Sample No. 8494. 

People vs. Chas. F. Weldon, Centralia, Marion county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 8495. 

People vs. Chas. F. Weldon, Centralia, Marion county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 2779. 

People vs. Wm. A. Daub, Jacksonville, Morgan county. 

Selling milk below standard in butter fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 7683. 

People vs. T. J. Conklin & Son, Havana, Mason county. 

Selling misbranded blackberry jam. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2112. 

People vs. Beam & Co., Bloomington, McLean county. 

Selling oleomargarine for butter. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 9032. 

People vs. Beam & Co., Bloomington, McLean county. 

Selling oleomargarine for butter. 

Cause came up for trial. Defendant fined $50.00 and costs. 
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Sample No. 1138. 



People vs. J. A. Brvin, Peoria, Peoria county. 
Selling milk below standard in solids not fat 
State's attorney failed to prosecute within time limit. 



Sampi^ No. 1160. 

People vs. Alfred Fruderich, Peoria, Peoria county. 

Selling cream below standard in butter fat. 

State's attorney failed to prosecute within time limit. 



Sample No. 1183. 

People vs. A. J. Hartman, Peoria, Peoria county. 

Selling milk below standard in butter fat. 

State's attorney failed to prosecute within time limit. 



Sample No. 1186. 

People vs. C. W. Kruse, Peoria, Peoria county. 
Selling milk below standard in solids not fat. 
Bond forfeited. Defendant not apprehended. 



Sample No. 1188. 

People vs. C. B. Wuthrick, Peoria, Peoria county. 

Selling cream below standard in fat. 

State's attorney failed to prosecute within time limit. 



Sample No. 1195. 

People vs. John Trunz, Prospect Heights, Peoria, Peoria county. 

Selling cream below standard in butter fat. 

State'5 attorney failed to prosecute within time limit. 



Sample No. 2623. 

People vs. W. E. Lemay, Olney, Richland county. 
Selling milk below standard in solids not fat. 
Nolle prossed by state's attorney. 



Sample No. 2624. 

People vs. W. B. Lemay, Olney, Richland county. 
Selling milk below standard in solids not fat. 
Nolle prossed by state's attorney. 



Sample No. 25577. 

People vs. P. H. Howard, Springfield, Sangamon county. 

Selling milk below standard in butter fat. 

State's attorney failed to prosecute within time limit. 
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Sample No. 10255. 

People vs. Hill Bros., Eldorado, Saline county. 

Selling misbranded catsup. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 5314. 

People vs. Fred L. Perry, Carrier Mills, Saline county. 
Selling filthy and decomposed evaporated apples. 
Nolle prossed by state's attorney. 



Sample No. 10208. 

People vs. T. J. Scott & Son, Eldorado, Saline county. 
Selling adulterated horse radish. 
Nolle prossed by state's attorney. 



Sample No. 8562. 

People vs. Mike Blazsek, East St. Louis, St. Clair county. 
Selling cream below standard in butter fat. 
Nolle prossed by state's attorney. 



Sample No. 2341. 

People vs. C. A. Gamlin, East St. Louis, St. Clair county. 
Selling milk below standard in butter fat and solids not fat. 
Case came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2342. 

People vs. C. A. Gamlin, East St. Louis, St. Clair county. 

Selling milk below standard in butter fat 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2351. 

People vs. W. Wurth, EJast St. Louis, St. Clair county. 
Selling milk below standard in butter fat and solids not fat. 
Cause caone up for trial. Defendant fined $15.00 and costs. 



Sample No. 2352. 

People vs. W. Wurth, East St. Louis, St. Clair county. 
Selling milk below standard in solids not fat. 
Nolle prossed by state's attorney. 



Sample No. 2353. 

People vs. W. Wurth, East St. liOuis, St. Clair county. 
Selling milk below standard in butter fat. 
Nolle prossed by state's attorney. 



Digitized by 



Google 



291 



Sample No. 2355. 



People vs. J. H. Masker, East St. Louis, St. Clair county. 
Selling milk below standard in butter fat and solids not fat. 
Cause came up for trial. Defendant fined |15.00 and costs. 



Sample No. 2462. 

People vs. Gamlin Bros., East St. Louis, St. Clair county. 

Selling milk below standard in butter fat. 

Cause came up for trial. Defendant fined 115.00 and costs. 



Sample No. 2464. 

People vs. Gamlin Bros., Bast St. Louis, St. Clair county. 
Selling milk below standard in butter fat and solids not fat. 
Nolle prossed by state's attorney. 



Sample No. 2465. 

People vs. E. C. Soloman (Union Dairy), East St. Louis, St. Clair county. 
Selling milk below standard in butter fat. 
Nolle prossed by state's attorney. 



Sample No. 2466. 

People vs. E. C. Soloman (Union Dairy), East St. Louis, St. Clair county. 

Selling cream below standard in butter fat 

Cause came up for trial. Defendant fined |15.00 and costs. 



Sample No. 2467. 

People vs. B. C. Soloman (Union Dairy), Baat St. Louis, St. Clair county. 
Selling milk below standard in butter fat. 
Nolle prossed by state's attorney. 



Sample No. 2477. 

People vs. Funcke Bros., Bast St. Louis, St. Clair county. 
Selling milk below standard in butter fat and solids not fat. 
Cause came up for trial. Defendant fined |15.00 and costs. 



Sample No. 2479. 

People vs. B. C. Soloman (Union Dairy), Bast St. Louis, St. Clair county. 
Selling milk below standard in butter fat. ' 
Nolle prossed by state's attorney. 



Sample No. 2381. 

People vs. Joe Bier (Belleville Milk and Cream Co.), Belleville, St. Clair 
county. 

Selling cream below standard in butter fat. 

Cause came up for trial. Defendant fined |15.00 and costs. 
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Sample No. 2482. 

People vs. E. C. Soloman (Union Dairy Co.), Bast St. Louis, St Clair 
county. 
Selling milk below standard in butter fat. 
Cause came up for trial. Defendant fined |15.00 and costs. 



Sampi£ No. 

People vs. C. Klaas, Belleville, St. Clair county. 

Selling milk below standard in solids not fat. 

Cause came up for trial. Defendant fined $15.00 and costs. 



Sample No. 2386. 

People vs. C. Klaas, Belleville, St. Clair county. 
Selling milk below standard in solids not fat. 
Nolle prossed by state's attorney. 



Sample No. 11172. 

People vs. L. K. Thorp (LaCrosse Creamery), East St. Louis, St. Clair 
county. 
Selling colored oleomargarine. 
Cause came up for trial. Defendant fined |50.00 and costs. 



Sample No. 11176. 

People vs. Robert W. McNair (Oakdale Creamery), East St. Louis, St. 
Clair county. 

Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 11177. 

People vs. Geo. Boyte (Greenville Creamery), Bast St. Louis, St. Clair 
county. 
Selling colored oleomargarine. 
Cause came up for trial. Defendant fined |50.00 and costs. 



Sample No. 11178. 

People vs. Albert A. Margrave (Greenville Creamery), Bast St. Louis, St. 
Clair county. 
Selling colored oleomargarine. 
Cause came up for trial. Defendant fined |50.00 and costs. 



Sample No. 11233. 

People vs. Chas. Kronsbine (Old Colony Creamery), East St. Louis, St. 
Clair county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined |50.00 and costs. 
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Sample No. 8353. 



People vs. Chas. A. Reed, East St. Louis, St. Clair county. 
Selling colored oleomargarine. 
Dismissed upon payment of costs. 



Sam?le No. 8354. 

People vs. Frank Dwyer (Trenton Creamery), East St. Louis, St. Clair 
county. 
Selling colored oleomargarine. 
Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8355. 

People vs. Wm. Wood (Oakdale Creamery), East St. Louis, St. Clair county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. .8359. 

People vs. Robert Joy, East St. Louis, St. Clair county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8367. 

People vs. Earl J. Kelso (Ferndale Creamery), East St. Louis, St. Clair 
county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8368. 

People vs. Geo. Boyte (Greenville Creamery), East St. Louis, St. Clair 
county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 



Sample No. 8445. 

People vs. Robert McNair, East St. Louis, St. Clair county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $75.00 and costs. 



Sample No. 8446. 

People vs. Wm. Dowling, East St. Louis, St. Clair county. 

Selling colored oleomargarine. 

Cause came up for trial. Defendant fined $50.00 and costs. 
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Sample No. 8491. 



People vs. Old Colony Creamery (James Quinllvan), East St. Louis, St. 
Clair county. 
Selling colored oleomargarine. 
Cause came up for trial. Defendant fined 1100.00 and costs. 



Sample No. 8492. 

People vs. Old Colony Creamery (James Quinlivan), East St. Louis, St. 
Clair county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 8572. 

People vs. Wm. Woods (Oakdale Creamery), East St. Louis, St. Clair 
county. 
Selling colored oleomargarine. 
Nolle prossed by state's attorney. 



Sample No. 25688. 

People vs. J. C. Braden, Lockport, Will county. 
Selling milk below standard in solids not fat. 
Nolle prossed by state's attorney. 



Sample No. 1383. 

People vs. C. W. Reich, Danville, Vermilion county. 

Selling milk below standard in butter fat and solids not fat. 

Cause came up for trial. Defendant fined |15.00 and costs. 



Sample No. 1393. 

People vs. BYank Willett, Danville, Vermilion county* 
Selling milk below standard in butter fat and solids not fat. 
Stricken from the docket by the Court. 
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SUITS BROUGHT AND STILL PENDING. 



Sample No. 3465. 

People vs. M. L. Dwaine, 5404 Calumet av. (West Michigan Dairies), Chi- 
cago, Cook county. Selling oleomargarine for butter. 



Sample No. 505. 

People vs. Central Mercantile Co., 420 Dearborn St., Chicago, Cook county. 
Selling filthy and decomposed canned tomatoes. 



Sample No. 8385. 

People vs. Walter Rooney (Consumer's Butter Store), 3648 Ogden av., Chi- 
cago, Cook county. Selling oleomargarine for butter. 



Sample No. 8386. 

People vs. Walter Rooney (Consumer's Butter Store), 3648 Ogden av., Chi- 
cago, Cook county. Selling oleomargarine for butter. 



Sample No. 14354. 

People vs. Sethness & Co., Chicago, Cook county. Selling misbranded imita- 
tion strawberry extract. 



Sample No. 14355. 

People vs. Sethness & Co., Chicago, Cook county* Selling misbranded imita- 
tion raspberry extract. 



Sample No. 4317. 

People vs. Louis Minshausen, Desplaines, Cook county. Selling milk below 
standard in fat and solids not fat. 



Sample No. 905. 

People vs. Earl Chandler (B. T. Chandler & Son), 27 E. 55th st., Chicago. 
Cook county. Selling adulterated cider vinegar. 
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Sample No. 9255. 

People vs. Barrett & Barrett, Chicago, Cook county. Selling adulterated 
cider vinegar. 



Sample No. 11236. 

People vs. Barrett & Barrett, Chicago, Cook county. Selling adulterated 
cider vinegar. 



Sample No. 3369. 

People vs. S. Javorsky, 1127 Cornell st., Chicago, Cook county. Selling 
milk below standard in fat and solids not fat. 



Sample No. 14374. 

People vs. Emilio Longhi & Co., 402 S. Canal St., Chicago, Cook county. 
Selling adulterated red wine vinegar. 



Sample No. 4294. 

People VS. Wm. Henning Co., Chicago, Cook county. Selling adulterated 
tomato catsup. 



Sample No. 912. 

People vs. W. T. Law, Chicago, Cook county. Selling adulterated cider vine- 
gar. 

Sample No. 4325. 

People vs. Barrett & Barrett, Chicago, Cook county. Selling adulterated 
cider vinegar. 

Sample No. 14380. 

People vs. (Union Catsup Co.), Fred C. Edler, Chicago, Cook county. Sell- 
ing adulterated and misbranded catsup. 



Sample No. 14384. 

People vs. Spielmaii Bros., Chicago, Cook county. Selling adulterated cider 
vinegar.' 



Sample No. 14385. 

People vs. Spielman Bros., Chicago, Cook county. Selling adulterated cider 
vinegar. 



Sample No. 9238. 

People vs. W. J. Quan Co., Chicago, Cook county. Selling adulterated and 
misbranded tomato catsup. 
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Sample No. 13472. 



People vs. E. W. Schumacher, 1232 Grand av., Chicago, Cook county. Sell- 
ing adulterated and mishranded catsup. 



Sample No. 13471. 

People vs. E. W. Schumacher, 1232 Grand av., Chicago, Cook county. Sell- 
ing adulterated and mishranded sweet pickles. 



Sample No. 13476. 

People vs. E. W. Schumacher, 1232 Grand av., Chicago, Cook county. Sell- 
ing adulterated cider vinegar. 



Sample No. 11282. 

People vs. E^^^rl Chandler (B. T. Chandler & Son), 27 B. 55th St., Chicago, 
Cook county. Selling adulterated cider vinegar. 



Sample No. 4320. 

People vs. Henry C. Duensing, Chicago Heights, Cook county. Selling 
adulterated and mishranded lemon sour. 



Sample No. 4321. 

People vs. Henry C. Duensing, Chicago Heights, Cook county. Selling 
adulterated and mishranded sparkling cider. 



Sample No. 4297. 

People vs. M. F. Shaw Co., Chicago, Cook county. Selling adulterated 
catsup. 



Sample No. 922. 

People vs. Barrett & Barrett, Chicago, Cook county. Selling adulterated 
cider vinegar. 



Sample No. 14421. 

People vs. H. Rowland (Consumer's Butter Store), 11243 Michigan av., 
Chicago, Cook county. Selling oleomargarine for butter. 



Sample No. 14424. 

People vs. Chas. Johnson (Johnson's Cut Rate Market), 1924 W. Lake st., 
Chicago, Cook county. Selling oleomargarine for butter. 
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Sample No. 14455. 



People vs. Walter Kelso (Washington Market), 162 N. State St., Chicago, 
Cook county. Selling oleomargarine for butter. 



Sample No. 4365. 

People vs. Charles R. Horrie (Randolph Market), 166 N. State St., Chicago, 
Cook county. Selling oleomargarine for butter. 



Sampi^ No. 13554. 

P. J. Eidemiller, 3020 W. Madison St., Chicago, Cook county. Selling col- 
ored oleomargarine for butter. 



Sample No. 1382. 

People vs. Wallace Diffinbaugh, Loxa, Coles county. Selling milk low in 
solids not fat. 

Sample No. 11192. 

People vs. Barl G. Davidson, Christopher, Franklin county. Selling col- 
ored oleomargarine. 

Sample No. 903. 

People vs. J. & J. Willis, Watseka, Iroquois county. Selling adulterated 
cider vinegar. 

Sample No. 886. 

People vs. Moore & Riddell, Watseka, Iroquois county. Selling adulterated 
sugar vinegar. 

Sample No. 3483. 
People vs. J. F. Wemer, Newton, Jasper county. Selling illegal pepper. 

Sample No. 759. 

People vs. Paris Restaurant, Elgin, Kane county. Selling colored oleo- 
margarine for butter. 

Sample No. 802. 

People vs. Con. C. Gaus, Aurora, Kane county. Selling colored oleomar- 
garine for butter. 

Sample No. 758. 

People vs. F. L. Killup, Elgin, Kane county. Selling colored oleomargar- 
ine for butter. 
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Sample No. 763. 

People vs. Emil J. Chenit, Elgin, Kane county. Selling colored oleomar- 
garine for butter. 

Sample No. 1034. 

People vs. A. E. Hoffman, Aurora, Kane county. Selling milk below the 
standard. 



Sample No. 1132. 

People vs. J. Estergard, Elgin, Kane county. Selling cream below the 
standard. 

Sample No. 1133. 

People vs. J. Estergard, Elgin, Kane county. Selling milk below the 
standard. 



Sample No. 255. 

People vs. William Klasen, Carpenterville, Kane county. Selling milk be- 
low the standard. 



Sample No. 2120. 

People vs. Wm. Cameron, Dundee, Kane county. Selling milk below 
standard in fat. 



Sample No. 2260. 

People vs. E. A. Mooney, Elgin, Kane county. Selling milk below stand- 
ard in solids not fat. 



Sample No. 2253. 

People vs. Wm. Kunstman, Elgin, Kane county. Selling milk below stand- 
ard in fat. 



Sample No. 2520. 

People vs. W. P. Carpenter, Elgin, Kane county. Selling milk below the 
standard in fat and solids not fat. 



Sample No. 2440. 

People vs. E. S. Moore and John Rusk, St. Charles, Kane county. Selling 
milk below standard in solids not fat. 



Sample No. 2444. 

People vs. John Foley, Elgin, Kane county. Selling milk below standard in 
solids not fat. 



Digitized by 



Google 



300 

Sample No. 2442. 

People vs. B. P. Moore, Geneva, Kane county. Selling milk below standard 
in solids not fat. 



Sample No. 563. 

People vs. Sidway, Royston & Co., Aurora, Kane county. Selling mis- 
branded lemon extract. 



Sample No. 2125. 

People vs. Oatman Condensed Milk Co., Dundee, Kane county. Selling con- 
densed milk adulterated with lard. 



Sample No. 1337. 

People vs. Oatman Condensed Milk Co., Dundee, Kane county. Selling con- 
densed milk adulterated with lard. 



Sample No. 1339. 

People vs. Oatman Condensed Milk Co., Dundee, Kane county. Selling con- 
densed milk adulterated with lard. 



Sample No. 6313. 

People vs. Oatman Condensed Milk Co., Dundee, Kane county. Selling con- 
densed milk adulterated with lard. 



Sample No. 2515. 

People vs. Chris Volpp, Elgin, Kane county. Selling cream below stand- 
ard in fat. 



Sample No. 914. 

People vs. Silliman Grocery Co., Elgin, Kane county. Selling misbranded 
blackberry preserves. 



Sample No. 2582. 

People vs. John Wilk, Galesburg, Knox county. Selling cream below 
standard in fat. 



Sample No. 7781. 

People vs. Smith & Turner, Galesburg, Knox county. Selling misbranded 
vinegar. 



Sample No. 1816. 

People vs. M. S. Culbertson, LaSalle, LaSalle county. Selling milk be- 
low standard in solids not fat. 
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Sample No. 1840. 



People vs. A. J. Daugherty, R. F. D. No. 6, Streator, LaSalle county. Sell- 
ing milk below standard in solids not fat. 



Sample No. 1848. 

People vs. A. J. Daugherty, R. F. D. No. 6, Streator, LaSalle county. Sell- 
ing milk below standard in solids not fat. 



Sample No. 1855. 

People vs. A. J. Daugherty, R. F. D. No. 6, Streator, LaSalle county. Sell- 
ing cream below standard in fat. 



Sample No. 1849. 

People vs. A. J. Daugherty, R. F. D. No. 6, Streator, LaSalle county. Sell- 
ing cream below standard in fat. 



Sample No. 1841. 

People vs. A. J. Daugherty, R. F. D. No. 6, Streator, LaSalle county. Sell- 
ing cream below standard in fat. 



Sample No. 3539. 

People vs. Frank Huddleston, Decatur, Macon county. Selling illegal 
lemon extract. 



Sample No. 2597. 

People vs. Wm. Huchzermeier, Centralia, Marion county. Selling milk 
below standard in fat. 



Sample No. 2598. 

People vs. Wm. Huchzermeier, Centralia, Marion county. Selling milk 
below standard in fat. 



Sample No. 7685. 

People vs. Ganson & Rengstoff, Havana, Mason county. Selling adulterated 
lemon extract. 



Sample No. 7793. 

People vs. G. E. Kemper, Blandinville, McDonough county. Selling adul- 
terated jelly. 



Sample No. 25241. 

People vs. C. Crowley, Harvard, McHenry county. Selling milk below 
standard in solids not fat. 
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Sample No. 25244. 



People vs. A. F. Schultz, Harvard, McHenry county. Selling milk below 
standard in solids not fat. 



Sample No. 25676. 

People vs. Chas. Webber, Peoria, Peoria county. Selling renovated butter 
illegally. 



Sample No. 1323. 

People vs. Gust Johnson, R. F. D. No. 3, Peoria, Peoria county. Selling 
milk below standard in fat and solids not fat. 



Sample No. 1324. 

People vs. Gust Johnson, R. F. D. No. 3, Peoria, Peoria county. Selling 
milk below standard in solids not fat. 



Sample No. 1325. 

People vs. Gust Johnson, R. F. D. No. 3, Peoria, Peoria county. Selling 
milk below standards in fat and solids not fat. 



Sample No. 1155. 

People vs. E. F. Doering, R. F. D. No. 3, Peoria, Peoria county. Selling 
milk below standard in fat and solids not fat. 



Sample No. 7739. 

People vs. M. A. Lathrop, Milan, Rock Island county. Selling misbranded 
lemon extract. 



Sample No. 7740. 

People vs. M. A. Lathrop, Milan, Rock Island county. Selling misbranded 
vanilla extract. 

Sample No. 3589. 

People vs. Compson & Gaylord, Moline, Rock Island county. Selling adul- 
terated cider vinegar. 



Sample No. 14513. 

People vs. J. S. Hunt, Springfield, Sangamon county. Selling milk below 
the standard. 



Sample No. 14500. 

People vs. V. E. Vandercook, Springfield, Sangamon county. Selling milk 
below the standard. 
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Sample No. 14501. 



People vs. Vandercook, Springfield, Sangamon county. Selling milk below 
the standard. 



Sample No. 6226. 

People vs. M. L. Reilly, Sprinefield, Sangamon county. Selling adulterated 
lemon extract. 



Sample No. 6229. 

People vs. M. L. Reilly, Springfield, Sangamon county. Selling adulterated 
orange extract. 



Sample No. 6218. 

People vs. Mike Gaffigan, Springfield, Sangamon county. Selling adulter- 
ated orange extract. 

Sample No. 2749. 

People vs. A. B. Nokes & Son, Springfield, Sangamon county. Selling cream 
below standard in fat. 



Sample No. 2750. 

People vs. A. B. Nokes & Son, Springfield, Sangamon county. Selling milk 
below standard in fat 



Sample No. 2757. 

People vs. Volney Vandercook, Springfield, Sangamon county. Selling 
cream below standard in fat. 



Sample No. 2765. 

People vs. David E. Giles, Springfield, Sangamon county. Selling milk 
below standard in solids not fat. 



Sample No. 11372. 

People vs. M. L. Reilly, 423 B. Jefferson St., Springfield, Sangamon county. 
Selling colored oleomargarine. 

Sample No. 1560. 

People vs. S. Fox, Lena, Stephenson county. Selling milk below standard 
in solids not fat. 



Sample No. 2470. 

People vs. G. E. Glllen, Bast St. Louis, St. Clair county. Selling cream 
below standard in fat. 



Sample No. 8451. 
People vs. Henry Peterson, East St. Louis, St. Clair county. Selling adul- 
terated and misbranded tomato catsup. 
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FINANCIAL STATEMENT. 

Statement of Amounts Paid for Salaries and Expenses of State Food 
Commission from Oct, 1, 1910, to Sept. 30, 1911, from Appropriations. 



Purpose. 



Amount. 



Total Amt. 



Amount paid for salary of commissioner 

. . do expenses of commissioner 

. . do salary of assistant commissioner 

. .do expenses of assistant commissioner. 



.do salary of analysts, inspectors, attorneys, etc 

.do expenses of analysts, inspectors, attorneys, etc . 

.do stenographers 

.do w . . additional clerk hire 

.do rent " 

.do postage 

.do Laboratory 

.do. office and general expenses 



Total. 



Amounts Paid Itom Stock Food Funds- 
Services and expenses of inspectors . . . 



$3,150 00 
2,589 47 



$2,249 94 
741 63 



$28,472 85 
17, 169 73 



$ 5,739 47 
2,991 57 



45,642 58 
3,449 97 
3,986 00 
4,499 78 
1.300 00 
756 79 
2,271 29 



$70,637 45 



$6,667 81 
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SUPREME COURT DECISIONS. 



The following compilation of the Supreme Court decisions is given 
that the rules for construing food laws may be understood and that the 
public may know what protection they have, and dealers may know to 
what extent and when they are liable under the laws, as construed by 
courts of last resort, and the first to be considered and the one most 
frequently presented is the question of intent. 

IGNORANCE OP FACT OF ADULTERATION DOES NOT EXCUSE DEALER. 

That a dealer may not know that an article sold or offered for sale 
is adulterated and yet be liable to punishment for selling or offering 
the same for sale, when selling or offering for sale, or having in pos- 
session with intent to sell, is prohibited by statute, I think well settled, 
as will be seen by an examination of the compilation of authorities 
hereinafter set forth and the rules as well as the reasons therefor will 
be found in the case of State vs. Kelly, 54 0. S., 166, as follows: 

At page 177 the court states that the law under which the prosecution was 
hrought, it being the first section of the Act of March 20, 1884 (Sec. 8805-1, 
Rev. Statutes), "That no person shall, within this State, manufacture for 
sale, offer for sale or sell any drug or article of food which is adulterated 
within the meaning of this Act." 

Further on, at page 178, the court reasons: 

The Act is not a provision for the punishment of those who sell adulterated 
foods or drugs, because of any supposed turpitude prompting such sales. Its 
purpose is indicated by its title. It is "An Act to provide against the adul- 
teration of food and drugs." It is a plan devised by the General Assembly 
to protect the public against the hurtful consequences of the sales of adul- 
terated foods and drugs, those consequences being in no degree increased 
by the vendor's knowledge or diminished by his ignorance of the adultera- 
tion of the article which he offers for sale. The provisions of the Act are 
appropriate to the purpose Indicated by its title. It would have been incon- 
sistent with that purpose to provide for the trial of such immaterial issues 
as the object of the vendor in making a sale or of the extent of his knowl- 
edge touching the quality of the article sold. Those who produce the adul- 
terated article whose sale is forbidden may live without the State. Purpose 
and knowledge, except when they are indicated by the character of the 
forbidden act, are, in most cases, insusceptible of proof. If this statute had 
imposed upon the State the burden of proving the purpose of the vendor in 
selling an article of food or his knowledge of its adulteration. It would there- 
by have defeated Its declared purpose. Since it is the duty of the courts to so 
construe doubtful statutes as to give effect to the purpose of the Legislature, 
they cannot in case of a statute whose provisions are unapibiguous and whose 
validity is clear, defeat its purpose by construction, 

—20 F C 
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The court further along, citing cases, reasons : 

In Commonwealth v. Farren, 9 Allen, 489, in construing a statute which 
provides that "whoever sells or keeps or offers for sale adulterated milk 
or milk to which water or any foreign substance has been added" shall be 
punished as provided, it was held that it is not necessary either to allege or 
prove that the accused knew that the milk he offered for sale was adulter- 
ated. With respect to a similar statute the same conclusion was reached in 
State V. .Smith, 10 R. I., 258. If knowledge of the adulteration were an 
element of the offense, it would be incumbent upon the State to establish it; 
but since it is not, the defendant could derive no advantage from any evi- 
dence tending to show the absence of such knowledge. 

And the court concluded this decision on page 180 with the following 
language : 

In the enactment of this statute, it was the evident purpose of the General 
Assembly to protect the public against the harmful consequences of the sales 
of adulterated food and drugs, and, to the end that its purpose might not be 
defeated, to require the seller at his peril to know that the article which he 
offers for sale is not adulterated, or to demand of those from whom he pur- 
chases indemnity against the penalties that may be imposed upon him because 
of their concealment of the adulteration of the article. 

It is a well settled principle of law, established by an almost unvarying 
current authorities both in this country and England, that guilty knowl- 
edge on the part of the seller need not be averred and proved, unless it is an 
essential element in the offense charged. In the opinion just delivered by 
the circuit court of Summit county, in David Meyer v. The State, 10 C. C. 
R., 226, Hale, J., says: "It may be fairly inferred that the Legislature of 
the State intended by this positive enactment to prohibit absolutely the sale 
of adulterated wine, and that knowledge by the accused of its adulteration 
is not an essential element of the crime. It must be conceded that the object 
and purpose of this statute, if not wholly subverted, would be weakened 
to that extent that it would in nowise accomplish the results intended by 
its enactment, if the accused may go acquit by simply showing that he did 
not know the nature of the article sold. Food is sold to be consumed. The 
purchaser is under no obligation to analyze the article purchased for that 
purpose, to ascertain whether it contains substance Injurious to health, nor 
would it be practicable for him to do so, and it should be no answer to his 
complaint that the seller had no knowledge of the impurity; nor should it be 
a defense to the seller when called to account by the State to answer that 
he was ignorant of the substance he was selling. We see no injustice in 
holding the seller of food products responsible for what he sells, and in 
casting upon him the burden of knowing whether the food does, or does not 
fall within the prohibition of the statute, with that care and honesty which 
is incumbent on the seller of such products." 

In People v. Kibler, 106 N. Y., 321, the defendant was charged with selling 
adulterated milk. The defendant was not permitted by the trial court to 
show an absence of criminal intent, or go to the jury upon the question 
whether it existed, but was condemned under a charge which made his intent 
wholly immaterial, and his guilt consists in having sold the adulterated 
article, whether he knew it or not. Finch, J., in delivering the opinion of 
the court, said: 

"As the law stands, knowledge or intention forms no element of the 
offense." 

This legislation is justified on the ground that use of the inhibited "arti- 
cles used for food and drink by man," is injurious to the public health; and 
particularly because the adulterated articles of food and drink cannot be 
easily distinguished from the genuine, and are so readily substituted for it, 
as to work a fraud upon all the people who actually use and consume such 
articles and things, as well as upon purchasers of the counterfeit food, In 
place of the genuine food and drink. 
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Any article of food or drink either manufactured or sold as being what 
it is named, would indicate to the public that it is a genuine article of its 
kind and species, which, if not pure and free from adulteration of every 
kind, would fairly come within the spirit and object of the Act, without 
reference to the extent of such adulteration, or the peculiar process of manu- 
facture, and though the product be wholly similated. 

The enactment of laws for the protection of the public from fraud and 
deception in articles "used for food and drink by man, whether simple, 
mixed or compound," is a legitimate, needful and necessary exercise of the 
police power of the State by the Legislature. Such legislation is clearly 
within the scope of legislative authority conferred by the Constitution of 
Illinois. 

"A fraud is, of course, a trespass upon another's private rights, and can 
always be punished when committed. It is, therefore, but rational to sup- 
pose that the State may institute every reasonable preventive remedy when 
the frequency of frauds or the difficulty experienced in circumventing them 
is so great that no other means will prove efficacious. Where, therefore, 
police regulations are established which give the private parties increased 
facilities for detecting and preventing fraud as a general proposition, these 
laws are free from all constitutional objections." Tiedman on Police Lim., 
207. 

The foregoing ease has been quoted from and regarded as a precedent 
by the supreme courts of the different states in their opinions in passing 
on similar laws in their respective states; and that courts of last resort 
have uniformly enforced the food laws relative to the manufacture, 
adulteration and sale of food stuffs will be seen by reference to their 
decisions. 

These cases are compiled with a view of showing the holdings of the 
courts relative to food laws, and an examination will show that they 
have been enforced by the courts according to the letter as well as the 
spirit of the law: 

FOODS. 

What Are Adulterations. 

Adulteration is the corrupting by mixture with some foreign substance or 
with what is less valuable. People v. West, 44 Hun. (N. Y.), 162; Com. v. 
Hough, 1 Pa. Dist., Rep., 51. 

Addition of water is adulteration. Com. v. Scheffner, 146 Mass., 512. ' 

Persons making sales of adulterated food which is prohibited by statute 
to be sold do so at their peril. It is within the valid exercise of the police 
power of a state to enforce a penalty for the sale of adulterated articles of 
food or drink even though the seller had no knowledge of the adulteration. 
People V. Snowberger, 113 Mich., 86; People v. Worden Grocery Co., 118 
Mich., 604; State v. Kelly, supra; Bissman v. State, 9 Ohio C. C, 714; Com. 
V. Farran, 9 Allen (Mass.), 489; Same v. Nichols, 10 Allen (Mass.), 190; 
Same v. Evans, 132 Mass., 11. 

Statutes prohibiting sale of adulterated provisions are valid. State v. 
Marshall, 64 N. H. 

Persons furnishing provisions for market liable for violations. Hunter v. 
State, 1 Head (Tenn.), 160; People v. Parkei*, 38 N. Y., 35. 

Adulterated food need not be shown to have produced sickness to convict. 
(Goodrich v. People, 19 N. Y., 577; Com. v. Kolb, 13 Pa. Supe'r Ct, 347. 

The master is liable for sale by servant. Com. v. Gray, 150 Mass., 327; 
Com. V. Warren, 160 Mass., 533; Com. v. Veith, 155 Mass., 442; Bissman v. 
State, 9 Ohio C. C, 714. 

Possession by servant is possession ])y master. Com. v. Proctor, 165 
Mass., 38. 
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Penalty may be recovered in civil suit and is not crime. State v. Grove, 
77 Wis., 448; Cloud v. Hewitt, 5 Fed. Cases, 1983. 

A food inspector cannot compel, by injunction, a manufacture? to sell an 
article of food for analysis; his remedy is by prosecuting under section for 
refusing to furnish. State v. Capital City Dairy Co., 62 Ohio St., 123. 

Possession of adulterated tea for sale is nuisance. Health Department v. 
Purdon, 99 N. Y., 237. 

To offer liquid chicory and coffee as "liquid coffee" is offense against food 
law. State v. Dreher, 55 Ohio St., 115. 

Selling raspberry syrup containing salcylic acid is violation and question, 
whether injurious to health or not is not material. Com. v. Kevin, 1 Penn. 
Supe'r Ct, 414. 

Any person may make complaint of violation of food laws. Isenhour v. 
State, 157 Ind., 517; Com. v. Mullen, 176 Mass., 132. 

Under statute as to sale of article it is not necessary to allege that factory 
was a "full cream" factory where the sale was for selling skim milk to other 
than "skim milk" factory. People v. Spees, 46 N. Y. Supp., 995. 

OflScial character of chemist established prima facie by his testimony. 
Vandegrift v. Niehla (N. J., 1901), 49 A., 16. 

Lard. 

Law requiring lard to be labeled stating ingredients, etc., is valid. State 
V. Snow, 81 Iowa, 642; State v. Aslesen, 50 Minn., 5. 

Cottolene manufactured to resemble lard should be marked "Lard Substi- 
tute" under statute requiring lard substitute to be so labeled. State v. 
Hansen (Minn.), 54 L. R. A., 468. 

Vinegar. 

Standard may be fixed and vinegar must comply. People v. Worden Gro- 
cery Co., 118 Mich., 604. 

Adulteration and artificial coloring of vinegar may be prohibited. Weller 
V. State, 85 Ohio St., 259. 

Coloring vinegar during manufacturing is artificial color. Weller v. State, 
supra. 

Act forbidding manufacture and sale of vinegar containing artificial mat- 
ter is valid. People v. Girard, 145 N. Y., 15. 

Liquors. 

It is not unconstitutional to prohibit the sophistication or adulteration 
of wine. Ex parte Kohler, 74 Cal., 38. 

Law prohibiting manufacture of beer or malt liquor from substances, etc., 
other than hops, etc., is accurate though it does not name water as proper 
material. State v. Bixman, 162 Mo., 1. 

If beer contains salicylic acid and is not so labeled and it is by constant 
use injurious to health, it is an offense to sell the same under the food 
laws as to adulteration. 

Whisky is a drug under adulteration clause. It is offense to adulterate 
whisky even though sold as a beverage. State v. Hutchinson, 56 Ohio, 82; 
Same v. Same, 55 Ohio, 573. 

On prosecution for sale of adulterated whisky it is immaterial that it 
was by saloon keeper and as a beverage. State v. Hutchinson, 56 Ohio 
St., 82. 

It is not necessary to show that the acid in wine is injurious to health in 
order to sustain prosecution for selling adulterated food and drink. The 
putting of acid therein is an adulteration. State v. Hays, 7 Ohio N. P., 624. 

To sustain conviction for selling adulterated wine it is not necessary to 
prove seller knew it was adulterated. Altschul v. State, 8 Ohio Cir. Ct. 
Rep., 214. 

Agent or principal who is now resident is liable if he only sends order to 
principal to ship goods to buyer. Meyer v. State, 54 Ohio St., 242. 
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Baking Powder. 

The formula of baking powder may be required — no man has the constitu- 
tional right to keep secret the composition of substances he sells to public 
as food. State v. Aslesen, 50 Minn., 5; State v. Sherod; State v. Horrigan, 
80 Minn., 446; State v. O'Grady. 

Alum baking powder must be marked as required by law. Stolz v. Thomp- 
son, 44 Minn., 271. 

Standards. 

Law providing for board of health to make minimum standard is not 
unconstitutional and the law took effect because of the power that made the 
law and the taking effect was only delayed till the standard was made. Isen- 
hour V. State, 157 Ind., 517; City of Gloversville v. Enos, 72 N. Y. St., 398. 

Dairy Products. 

The adulteration of milk may be prohibited although it be sold openly, 
fairly and with notice and although the adulteration is harmless. State v. 
Schlenker, 112 Iowa, 642. 

Term milk includes cream and addition of boracic acid is adulteration. 
Com. V. Gordon, 159 Mass., 8. 

If percentage of water in milk is fixed at not more than 87 per cent and 
milk solids not less than 13 per cent if it contains a greater per cent of 
water must be sold as skim milk, and if not seller is liable. Com. v. 
Tobias, 149 Mass., 129. 

In prosecution for selling adulterated milk it is immaterial how quantity 
of milk solids have been reduced below standard. Com. v. Bowers, 140 
Mass., 483. ^ 

To convict for selling adulterated milk it is sufficient to show that glass 
of adulterated milk was sold. Com. v. Veith, 155 Mass., 442; Com. v. Warren, 
160 Mass., 533. 

. Act prohibiting sale of adulterated milk is constitutional. State v. Schlen- 
ker, 112 Iowa, 642. 

Milk or cream taken from man from wagon at early hour in morning, 
held defendant was offering cream for sale under the evidence submitted. 
People V. Hills, 72 N. Y., 340. 

Affidavit charging defendant in possession of adulterated milk although 
it does not charge that he adulterated it is good. Isenhour v. State, 157 
Ind., 517. 

Proof of criminal intent is unnecessary. Com. v. White, 11 Allen (Mass.), 
264; Com. v. Smith. 103 Mass., 444; Com. v. Warren, 160 Mass., 553; Com. 
V. Veith, 155 Mass., 442. 

The keeping or offering for sale or having in possession with intent to 
sell of adulterated milk is violation of law. People v. Justice, 7 Hun. (N. 
Y.), 214; Polinsky v. People, 73 N. Y., 65. 

A law which requires all milk to come up to a certain standard is a valid 
exercise of police powers. Deems v. Mayor, 80 Md., 164; State v. Crescent 
Creamery Co., 83 Minn., 284; Kansas City v. Cook, 30 Mo. App., 660; State 
V. Campbell, 64 N. H., 402; State v. Smith, 14 R. I., 100; 51 Am. Rep., 344; 
Baker v. Luther, 20 R. I., 472. 

It is not necessary to show that a person selling milk knows that it is 
below the legal standard. The Legislature has the power to pass a law the 
violation of which may be punished without regard to motive or knowledge 
on the part of violator. Vandegrift v. Niehla (N. J., 1901), 49 A., 16; State 
V. Schlenker, 12 la., 642; People v. Schaeffer, 41 Hun. (N. Y.), 23; Same v. 
Cipperly, 101 N. Y., 634; Same v. Kibler, 106 N. Y., 321; Same v. Eddy, 12 
N. Y. Supp., 628. 

Regulation of the sale of dairy products by law is constitutional. Holt- 
grieve V. State, 7 Ohio N. P., 389. 

Cans or vessels from which skimmed milk is sold must be labeled as pro- 
vided by law. Com. v. Hugh, 1st Pa. Dis. Rep., 51. 
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Milk delivered to a purchaser of a meal as a part thereof is a sale as 
though bought and paid for apart from the meal. Com. v. Warren, 160 
Mass., 533. 

It is not unconstitutional to declare by law that a certain class of people 
shall not sell impure milk within the city or village even though the law 
is not intended to apply to other persons who sell milk in the country. State 
V. Broadbelt, 89 Md., 565. 

Vendors of milk may be required to register. City of Gloversville v. Enos, 
72 N. Y. .St., 398. 

An honorably discharged soldier must register before receiving license. 
City of Gloversville v. Enos, supra. 

It is not necessary to show the particular manner in which analysis was 
made. Vandegrift v. Niehla (N. J., 1901), 49 A., 16. 

The state may fix an arbitrary standard below which milk can not be sold 
and evidence that the milk was below that standard when given by the cow 
is not a defense. State v. Campbell, 64 N. H., 402. 

Evidence that defendant's cows were properly fed is not admissible to 
discredit chemist's analysis. State v. Campbell, supra. 

Evidence that defendant on a wagon had a license and had milk cans in 
one of which was adulterated milk is sufficient evidence that he was in pos- 
session of adulterated milk with intent to sell the same. Com. v. Rowell, 
146 Mass., 128. 

Evidence that defendant was on street in a wagon at an early hour with 
several cans, from one of which inspector took a sample, which can was not 
marked "Skimmed Milk" and the milk on analysis was below standard is 
sufficient evidence to show that intent to sell the milk in the wagon. Com. 
V. Smith, 142 Mass., 169. 

When the law requires the record of an analysis to be made and preserved 
as evidence and a certificate of such analysis sworn to by the analyst is 
made admissible in evidence against a defendant an averment that the milk 
was not of the standard quality is sufficient. Com. v. Lapham, 156 Mass., 480. 

The evidence of the person who analyzed the milk and who is shown 
to have sufficient skill to analyze milk is admissible. Com. v. Holt, 146 
Mass., 38. 

The state may authorize the analysis of milk and evidence thereof may 
be given in even though the milk has been destroyed. State v. Campbell, 64 
N. H., 402. 

Evidence of a test of milk even, though made nearly a year after the sale 
of the milk is admissible. Stearns v. Ingraham, 1 Thomp. & Co., (N. Y.), 218. 

Cheese. 

Evidence that cheese made from milk, which was lumpy and bloody, is 
bloated and puffed and inferior in quality and that some cheese manufac- 
tured from milk furnished by the defendant in common with others was so 
bloated and puffed is sufficient to show that the milk furnished by the 
defendant was lumpy or bloody. Bilgrien v. Dowe, 91 Wis., 393. 

States requiring cheese to be branded with the name and address of the 
manufacturer and the kind of cheese it is, is valid and the lettering must be 
the required size. 6th Pa. Dist. Rep., 689. 

If cheese is made out of the state the dealer may brand with his name 
and address. 20 Pa. Co. Ct, 61. 

Oleomargarine. 

An Act which prevents the manufacture or sale of imitation butter or 
cheese does not violate the rights of a patentee or manufacturer; 39 Ohio 
St., 236; Palmer v. State, 48 Am. Rep., 429; State v. Capital City Dairy 
Co., 62 Ohio St., 350; 22 S. Ct., 120; Com. v. Diefendacher, 14 Pa. Super. 
Ct, 264. 
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Oleomargarine must be marked as provided by law. Haines v. The People, 
7 Colo. App., 467; State v. Dunbar, 13 Ore., 591. 

Statutes which prohibit the manufacture of substitutes or imitations of 
butter are valid exercise of the police power and are constituiional. Cook v. 
State, 110 Ala., 40; Powell v. Com., 114 Pa. St., 268; Com. v. Shirley, 152 
Pa. St., 170; Com. v. McCann, 14 Pa. St. Sup. Ct., 221; Pierce v. State, 
63 Ind., 592. 

It is unlawful to manufacture or sell products made from vegetable oils or 
animal fats or oils which are designed to take the place of butter or cheese. 
It is not necessary to prove the act beyond a reasonable doubt; a preponder- 
ance of the evidence is sufficient. People v. Briggs, 114 N. Y., 56; State v. 
Rogers, 95 Me., 94; Palmer v. State, 39 Ohio, 236. 

A state may exclude any compound manufactured in another state and 
colored In imitation of yellow butter. State v. Rogers, 95 Me., 94; Fox. v. 
State, 89 Md., 381; Com. v. Paul, 148 Pa. St., 559; Hancock v. State, 89 
Md., 725. 

Statutes which prohibit the manufacture or sale of any article in imitation 
of butter or cheese are within the police power of the state. Powell v. Pa., 
127 U. S., 678; Walker v. Pa., 127 U. S.. 699; In re Brosnahan, 18 Fed. Rep., 
62; Com. v. Huntly, 156 Mass., 236; Butler v. Chambers, 36 Minn., 69; State 
V. Bockstruck, 136 Mo., 335; State v. Addington, 77 Mo., 110; State v. Adding- 
ton, 12 Mo. App., 217. 

In selling oleomargarine for butter the intention to deceive is not an 
essential element of the offense; the sale is prohibited without regard to 
intention. State v. Addington, 77 Mo., 110; State v. Ryan, 70 N. H., 196; 
State V. Newton, 50 N. J. L., 549; Com. v. Gray, 150 Mass., 327; People v. 
Hellman, 68 N. Y. S., 66; Same v. Same, 15 N. Y. C. R., 394. 

Furnishing oleomargarine as a part of a meal ordered by a customer is 

sufficient to convict a restaurant keeper of selling oleomargarine. Com. v. 

' Miller, 13 Pa. State, 118; Com. Allegheny Co. v. Hendley, 7 Pa. Super. Ct., 

365; State v. Ball, 70 N. H., 40; Com. v. Stewart, 159 Mass., 113; Hancock 

V. State, 89 Md., 724. 

Person selling article for butter which is one-fourth part foreign matter is 
guilty of violating ' Act prohibiting sale of substance not butter as butter. 
People V. Mahaney, 7 Hun. (N. Y.), 26. 

An offer to sell may be inferred from exposing oleomargarine not labeled 
as such upon the shelves or counter with other pure butter. State v. Dun- 
bar, 13 Or., 591. 

Statute requiring both sides of wagon selling oleomargarine to be pla- 
carded with uncondensed gothic letters not less than three inches in length, 
"Licensed to sell Oleomargarine," is not complied with by putting placard 
on inside of covered wagon. Com. v. Crane, 157 Mass., 218. 

Sample illegally taken may be used as evidence in prosecution for expos- 
ing oleomargarine in imitation of butter. Com. v. Byrnes, 158 Mass., 172. 

Oleomargarine should be marked and packed as required by law and 
requiring it to be packed and branded as the Commissioner of Agriculture 
may direct is not a delegation to that officer of the power to declare what acts 
shall be criminal because the law directs that the same shall be packed and 
branded and prohibits the sale of those which are not, leaving the kind to be 
determined by that officer. U. S. v. Daugherty, 101 F., 439; Ex parte Hol- 
lock, 165 U. S., 526. 

An indictment need not allege that oleomargarine was fraudulently sold. 
Fox V. State, 94 Md., 143. 

A justice of the peace has jurisdiction over the offense of coloring oleo- 
margarine. State V. Ruedy, 59 Ohio St., 24. 

Butter may be colored yellow, but oleomargarine may not be colored 
yellow in imitation of butter. Com. v. Vandyke, 13 Pa. Sup. Ct., 484; McCann 
V. Co., 198 Pa., 509; In re Schictlin. 99 Fed., 272. 

Law requiring oleomargarine to be colored pink is constitutional. Armour 
Packing Co. v. Snyder, 84 Fed. Rept., 136 (Minn.). 

National legislation on oleomargarine does not restrict the power of the 
state. A state may exclude from its markets any compound, manufactured 
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in another state, artificially colored or adulterated, so as to cause it to look 
like an article of food in general use and thereby cheat the general public. 
Plumley v. Massachusetts, 155 U. S., 461. 



OLEOMARGARINE IN ILLINOIS. 

At a Supreme Court, begun and held at Springfield on Tuesday, the seventh 
day of December in the year of our Lord one thousand nine hundred and 
nine, within and for the State of Illinois. 

Present: William M. Farmer, Chief Justice; James H. Cartwright, Justice; 
Alonzo K. Vickers, Justice; Frank K. Dunn, Justice; John P. Hand, Justice; 
Orrin N. Carter, Justice; George A. Cooke, Justice. 

William H. Stead, Attorney General; 
Wakben C. Murray, Marshal. 
Attest: J. McCan Davis, Clerk, 

Be it remembered, that afterwards, to-wit, on the 22d day of December, 
1909, the opinion of the court was filed in the words and figures following, 
to-wit: 

People State of Illinois, ^ Error to 

isin «K«A ^ Defendant, | Municipal Court, 

No. 6564. . V. y rfi,A^^^^ 

C. E. Freeman, | ^'^*^«^^- 

Plaintiff in Error. J Appeal From. 

Docket No. 6564. Agenda 23. June, 1909. 

People of the State of Illinois, Defendant in Error, v. C. E. Freeman, 
Plaintiff in Error. 

Mr. Justice Dunn delivered the opinion of the court: 

The plaintiff in error was convicted in the Municipal Court of Chicago 
of a violation of the "Act to regulate the manufacture and sale of substitutes 
for butter" (Kurd's Stat., 1908, p. 713), by keeping for sale oleomargarine, 
designed as a substitute for butter and colored so as to resemble yellow 
butter, the product of the dairy. He seeks a reversal of the judgment on 
the ground of the unconstitutionality of the Act under which he was con- 
convicted. 

The first six sections of the Act are as follows: 

"Sec. 1. That for the purpose of this Act, every article, substitute or 
compound other than (that) which is produced from pure milk or cream 
therefrom, made in the semblance of butter and designed to be used as a 
substitute for butter made from pure milk or its cream, is hereby declared 
to be imitation butter: Provided, that the use of salt and harmless coloring 
matter for coloring the product of pure milk or cream shall not be construed 
to render such product an imitation. 

"Sec. 2. No person shall coat, powder or color with annatto or any color- 
ing matter whatever, any substance designed as a substitute for butter, 
whereby such substitute or product so colored or compounded shall be made 
to resemble butter, the product of the dairy. No person shall combine any 
animal fat or vegetable oil or other substance with butter or combined 
therewith or with animal fat or vegetable oil, or combination of the two, 
or with either one, any other substance or substances, for the purpose or 
with the effect of imparting thereto a yellow color or any shade of yellow 
so that such substitute shall resemble yellow or any shade of genuine 
yellow butter, nor introduce any such coloring matter or such substance 
or substances into any of the articles of which the same is composed: 
Provided, nothing in this Act shall be construed to prohibit the use of salt, 
rennet and harmless coloring matter for coloring the products of pure milk 
or cream from the same. No person shall by himself, his agents, or employes, 
produce or manufacture any substance in imitation or semblance of natural 
butter, nor sell or keep for sale, nor offer for sale any imitation butter, made 
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or manufactured, compounded or produced in violation of this section, 
whether such imitation butter shall be made or produced in this State or 
elsewhere. This section shall not be construed to prohibit the manufacture 
and sale under the regulations hereinafter provided, of substances designed 
to be used as a substitute for butter and not manufactured or colored as 
herein provided.* 

"Sec. 3. Every person who lawfully manufactures any substance designed 
to be used as a substitute for butter, shall mark by branding, stamping or 
stenciling upon the top and side of each box, tub, firkin or other package 
in which such article shall be kept and in which it shall be removed from 
the place Where it is produced, in a clear and durable manner, in the English 
language, the word "Oleomargarine," or the word "Butterine," or the words 
"Substitute for Butter," or the words "Imitation Butter," in printed letters 
in plain Roman type, each of which shall not be less than three-quarters 
of an inch in length. 

"Sec. 4. It shall be unlawful to sell or offer for sale any imitation butter 
without informing the purchaser thereof, or the person or persons to whom 
the same is offered for sale, that the substance sold or offered for sale is 
imitation butter. 

"Sec. 5. No person, by himself or others, shall ship, consign or forward 
by any common carrier, whether public or private, any substance designed 
to be used as a substitute for butter, unless it shall be marked or branded 
on each tub, box, firkin or jar, or other package containing the same, as 
provided in this Act, and unless it be consigned by the carriers and receipted 
for by its true name: Provided, that this Act shall not apply to any goods 
in transit between foreign states across the State of Illinois. 

"Sec. 6. No person shall have in his possession or under his control any 
substance designed to be used as a substitute for butter, unless the tub, 
firkin, jar, box or other package containing the same be clearly and durably 
marked, as provided in this Act: Provided, that this section shall not be 
deemed to apply to persons who have the same in their possession for the 
actual consumption of themselves (or) their families. Every person who 
shall have possession or control of any imitation butter for the purpose of 
selling the same, which is not marked as required by the provisions of this 
Act, shall be presumed to have known during the time of such possession or 
control the true character and name, as fixed by this Act, of such product." 

The remaining sections of the Act refer to the manner of its enforcement. 

The position of the plaintiff in error is, that the Act in question is an 
arbitrary interference with the rights of the manufacturers of and dealers 
in oleomargarine in the manufacture and disposition of their product, that 
it denies them the equal protection of the laws, and that it amounts to a 
taking of their property without due process of law. The Act does impose 
restrictions upon the manufacture, transportation, sale and possession of 
substitutes for butter, and the question is presented whether it is a valid 
exercise of the police power. 

The record shows that oleomargarine is a wholesome article of food for 
human consumption, which without coloring does not resemble yellow butter, 
the produce of the dairy; that the oleomargarine kept by the defendant 
was so colored as to resemble such yeiiow butter; that there was not a 
suflScient quantity of the coloring matter to render it in any degree unwhole- 
some as an article of human consumption, and that the same coloring matter 
is used to color butter, the product of the dairy. It is argued that it is 
an unjust and unlawful discrimination, which the Legislature has no power 
to make, to prohibit the use of harmless coloring matter in oleomargarine 
and at the same time permit its use in butter, the product of pure milk 
and cream, under the pretense that it is for the protection of the public 
health. In this counsel mistake the purpose of the Act. Aside from any 
effect upon the public health the object of the Act is, not to prohibit or 
discriminate against the manufacture or sale of substitutes for butter, but 
to regulate such manufacture and sale so as to protect the public against 
the sale, as butter, of a different article. With the sale, for what it is, of 
any substitute for butter the law does not interfere. It is only the sale 
under pretense that the article sold is that whfch it is not that the law 

Digitized by LjOOQIC 



314 

affects. The police power of the State is not limited to regulations neces- 
sary for the preservation of good order or the public health and safety. 
The prevention of fraud and deceit, cheating and imposition, are equally 
within the power. (City of Chicago v. Bowman Dairy Co., 234 111., 294.) 
Dealers in oleomargarine and other substitutes for butter have no vested 
right to palm off their products on purchasers who ask for butter as the 
genuine article they are seeking. The purpose of the Act was to protect 
the public against fraud of this kind by preventing the vendor of any sub- 
stitute for butter from using coloring matter therein to impose upon his 
customers and deceive them into believing they were purchasing butter 
when they were purchasing a different thing. The prevention of such a 
fraud by prohibiting the sale as genuine dairy butter of any article made 
in imitation of butter is clearly within the police power, and the prohibition 
of coloring the substitute to make it have the appearance of genuine butter 
seems a reasonable and appropriate means to such prevention. Enactments 
similar to this Act, having for their object the regulation of the manufac- 
ture and sale of substitutes for butter, have been sustained by the courts 
of last resort in many jurisdictions. Capital City Dairy Co. v. Ohio, 183 
U. S., 238; Cook v. State, 110 Ala., 40; State v. Armour Packing Co., 124 
Iowa, 323; McAllister v. State, 72 Md., 390; Ex parte Plumley, 156 Mass., 
236; People v. Rotger, 131 Mich., 250; State v. Addlngton, 77 Mo., 110; 
Butler V. Chambers, 36 Minn., 69; Beha v. State, 67 Nebr., 27; State v. 
Marshall, 64 N. H., 549; State v. Newton, 50 N. J. L., 534; People v. Arens- 
berg, 105 N. Y., 123; State v. Capital City Dairy Co., 62 Ohio St., 350; 
Hathaway v. McDonald, 27 Wash., 695; Powell v. Commonwealth, 114 Pa. 
St., 265; State v. Myers, 42 W. Va., 822. 

The judgment of the municipal court is affirmed. 

Judgment affirmed. 
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BULLETINS ISSUED SINCE JULY 1, 1907. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

August 3 ,1907. 
Bulletin No. 1. 

Milk and Cream in Hotels, Restaurants and Lunch Rooms. 

It has come to the notice of the State Food Commission that it has become 
a common practice with keepers of hotels, restaurants and lunch rooms in 
the State to serve to the public, milk which has been adulterated either by 
the addition of water or preservative, or the taking of a portion of the 
cream from the same. The practice is a fraud perpetrated on the traveling 
public, and others taking meals in public places and the effect of selling such 
impure milk or milk of such inferior quality, must be to create a prejudice 
against this most useful and wholesome of all foods, and to destroy the mar- 
ket for great quantities of pure milk of standard quality. It is a practice 
wholly indefensible, morally; and is a violation of the State law which pro- 
hibits the addition of any foreign substance to milk intended for sale, and 
provides a penalty of not less than $25 nor more than $200 or imprisonment 
in the county jail not exceeding ninety days, or both fine and imprisonment 
in the discretion of the Court, for violation of the statute. 

It is thus clearly seen that no one may add any foreign substance to milk 
intended for sale, neither shall any one sell milk from which all, or a por- 
tion of the cream has been taken, unless he notifies the purchaser that the 
same is skimmed milk. 

Keepers of hotels, restaurants, and lunch counters, where milk is served, 
are as clearly sellers of milk as are those who sell niilk from a wagon on 
the streets. 

This is a public notice that our inspectors have strict orders to take 
samples from any or all such places, and that this department will prosecute 
any one selling illegal milk or cream anywhere in the State to the full 
extent of the law. 

A. H. Jones, 

Commissioner, 

H. E. SCHUKNECHT, 

Asst. Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

August 5, 1907. 
Bulletin No. 2. 

Coloring Matter in Foods. 

The use of coloring matter in food products has recently received much 
attention from food oflScials and the drastic action in some cases has led to 
a somewhat general adoption of a false opinion regarding the injurious 
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character of these substances. It is necessary that these false ideas should 
be corrected and that the individual should not be governed by a false preju- 
dice in the purchase of food. 

The use of color in food products has been carried to an extreme. Inr some 
cases the ingredients furnishing the natural color to the food are seldom 
used and dyes are substituted. An instance of this is found in lemon extract 
whose natural yellow color is derived from the peel. The peel Is now seldom 
used and aniline dyes are in general use to supply the desired color. This 
custom is of long standing and has given rise to the false idea that the 
depth of color shows the strength of the extract. This idea is directly op- 
posed by the facts. The manufacturer of the cheaper extracts generally 
puts in the most artificial color and the best extracts naturally colored, 
though possessing a marked color when freshly prepared, soon lose all or 
nearly all of it. We have never found a lemon extract that was colorless 
or nearly so, that did not conform to the standard of pure lemon extract 
(five per cent oil of lemon) while a large percentage of the highly colored 
brands are found below standard (zero to three per cent oil of lemon). 
Preserved strawberries, etc., soon lose their natural red color but the artifi- 
cially colored brands are commonly accepted by the people as the best. 

The color conceals the presence of all partially ripened and defective 
fruit so that the consumer is deceived by the appearance. In this way 
aniline dyes, vegetable and animal or mineral colors when added to food 
always make it difficult or impossible for the purchaser to judge of the qual- 
ity of the food he is purchasing; or else the color makes the article look 
more desirable than it really is as judged by its real food value. Looked 
at from this standpoint, all colors not natural to a ^specific article of food 
should be prohibited from use in that food. 

There are some articles of food, as colored sugars, most candies, etc.. In 
which the color used does not indicate to the purchaser anything In regard 
to the purity, quality or flavor of the food itself or any of its ingredients. 
The color in such cases is added purely and simply to please the eye without 
introducing any possible fraud, if labeled colored. The only question Is 
are the colors harmless. 

Mineral colors except ultramarines and certain compounds of iron are re- 
garded as harmful. Animal and vegetable colors are considered harmless. 
Aniline dyes, coal tar colors and synthetic colors are different names for the 
same substance. These are classed as a whole by some inexperienced and 
uneducated persons as poisonous. This classification is false. Some coal 
tar colors are harmful and many are harmless. Each color must be stamped 
as poisonous, harmful or harmless, according to the result of experiments 
Many of these colors have been fed to dogs and Guinea pigs m an effort to 
detect their poisonous or non-poisonous character. The results have shown 
some to be harmful and others harmless. 

Some of the colors recognized as injurious are the following: 

Ponceau S. R. B.; crocein scarlet 3 B.; cochineal red A.; crocein scarlet 7 
B.; crocein scarlet O extra; safranin; picric acid; Martins yellow; acme 
yellow; Victoria yellow; orange 11; metanil yellow; Soudan 1; orange IV; 
napthol green B.; methylene blue B. R. G.; Bismarck brown; Vesuvian B.; 
fast brown G. (acid brown) ; chrysodin. 

The popular prejudice against coal tar colors may have been founded on 
the poisonous impurities remaining in these colors as formerly manufac- 
tured. Coal tar colors were formerly prepared either by the use of poisonous 
metals or acids containing such substances as impurities, and were liable to 
retain the poisonous substance in the final product. New methods of man- 
ufacture and use of pure acids, metals, etc., have now practically eliminated 
this danger in colors prepared for use In foods. The popular prejudice is 
partly due to the fact that coal tar colors give to wool a fast color, and to 
the repulsive notion that this color in food would have a similar effect on 
the digestive organs of the body. If such a color were imparted to the diges- 
tive organs, it is safe to say that each American has already eaten enough 
color so that any subsequent dose would only result in a slight change in the 
shade. Doubtless those who have such a feeling would have an equal ob- 
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Jectlon to their druggist introducing in tooth powders and tinctures, color 
derived from dried insects (cochineal) which is a practice recognized by 
the U. S. Dispensatory, and they would have the writer's sympathy in their 
objection. 

So far as their effect on health is concerned, the coal tar colors which have 
proved harmless to small animals such as the Guinea pig, even when ad- 
ministered continuously in large doses, may be as safely added to food as 
any vegetable or animal color. 

The true objection to the use of color in food products is that color fre- 
quently conceals fraud. If food containing added color is conspicuously 
labeled ARTIFICIALLY COLORED, the consumer is put on his guard. This 
commission is about to institute a vigorous campaign against all foods 
(except butter and cheese in which color is permitted by law) containing 
added color that are not so labeled. When not so labeled the goods are adul- 
terated according to the plain reading of the law. Every manufacturer, 
jobber and retailer must take immediate steps to properly label all arti- 
ficially colored food in his possession. 

T. J. Bryan, 

8tate Analyst. 

Bulletin No. 3 is superseded by the Tentative Standards, of this report. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

November 14, 1907. 
Bulletin No. 4. 

Name of Dealer, 

It has come to the notice of this department that large quantities of foods 
are being placed on sale in this State which are not labeled with the true 
name of the manufacturer y jobber or dealer selling same. Under section 9 
of the law defining misbranding, paragraph 4 reads as follows: "That for 
the purpose of this Act an article shall be deemed misbranded: If it be a 
manufactured article of food or food sold in package form, and is not dis- 
tinctly labeled, marked or branded with the true name of the article, and 
with either the name of the manufacturer and place of manufacture or the 
name and address of the packer or dealer who sells the same." 

That there may be no misunderstanding as to what is included in. the 
term "Food," we quote section 7 of the law which defines food as follows: 

"The term 'Food* as used herein, shall include all articles used for food, 
drink, confectionery or condiment by man or other animals, whether sim- 
ple, mixed or compound, and any substance used as a constituent in the 
manufacture thereof." 

There is no good reason why this law should not be fully complied with, 
and this circular is issued as a special warning to manufacturers, jobbers and 
retail dealers in all foods, confectionery and liquors, etc., not to ship or sell 
goods in this State which are not labeled as above required, and that prose- 
cution must and will follow failure on their part to comply with the pro- 
visions of the law. 

Alfred H. Jones, 
State Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

November 14, 1907. 
Bulletin No. 5. 

Baking Powder. 
During the past few months this department has collected samples of a 
great many of the various brands of baking powder being sold in the State, 
and it has been found that a very large per cent of the samples do not meet 
the requirements of the law. 
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In the case of baking powder, section 13 of the law makes two specific 
requirements, viz: "That the common names of all the ingredients be 
printed on the label (for size of type see section 37)," and "that baking 
powder shall contain not less than 10 per cent of available carbon dioxide." 
This latter requirement when put in the language of the housewife, means 
the strength or leavening power of the powder and in proportion as this is 
reduced, from whatever cause, the value of the powder is reduced. It is in 
this respect that much of the powder examined fails to comply with the 
law, some going as low as 1 per cent, and in a great number of cases it 
developed at the preliminary hearings that the retailers had had the powder 
on hand a long time, while in some instances it was claimed by manufac- 
turers that the law being only a few months old, this provision of it had 
not come to their notice. But be the causes for understrength baking powder 
what they may, the law does not allow for old age nor for ignorance of its 
provisions but clearly defines what is required at time of sale, and it behooves 
manufacturers, jobbers and retail dealers who desire to avoid violating the 
law to govern themselves accordingly. It is a well recognized fact that 
baking powder deteriorates with age, especially when stored in a damp 
place, but in spite of this, most manufacturers do their utmost to sell dealers 
a barrel when in fact they should not buy more than a case or a dozen, the 
usual "bait" held out to the dealer being some kind of "deal" or "scheme." 

Our suggestions to dealers who wish to avoid violating the law are as 
follows: 

Don't get more than a three months' or at the utmost six months' supply 
of baking powder in one shipment. 

Don't store baking powder in a basement or other damp place. 

Don't fail to get a guarantee from the manufacturer or jobber on all the 
goods you buy. 

Don't place new goods in front of old goods on the shelf. It will cause 
you trouble. 

AoiEED H. Jones, 
State Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

Bulletin No. 6. 

Fraud in the Sale of Oleomargarine. 

This bulletin is issued for the purpose of calling the attention of the public 
generally, and housewives in particular, to the methods employed by the 
dealers in the fraudulent sale of oleomargarine as butter in the State of 
Illinois and particularly in the city of Chicago and its suburbs, and to the 
laws governing the sale of same. 

We call the attention of the public to the fact that for the past twenty- 
eight years this fraudulent traffic in selling oleomargarine has been going 
on, notwithstanding the fact that the State and National governments have 
each been trying to suppress it. 

The State Legislature in 1879, passed a law, and one that was supposed 
would suppress this great fraud, but in the light of subsequent events the 
law was wholly inoperative. Eighteen years later the fraudulent sale of 
oleomargarine for "pure butter" had grown to such enormous proportions, 
and these fraudulent dealers had become so bold that in order to further 
curb and restrain them and put an end to their nefarious practices, the law 
of 1897 was passed. When this law of 1897 was enacted, which is still upon 
the statute books of our State and in full force and effect, it was thought 
that it would suppress the fraudulent traffic in oleomorgarine. 

This law aims, as to the fraudulent sale of oleomargarine, at the very 
heart of the evil, as it prohibits the sale of oleomargarine colored or made 
to resemble yellow butter, as in the past it had been found that the root of 
the evil was permitting the manufacturers to make oleomargarine colored 
in semblance of yellow butter. 
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The Legislature recognized the fact that its being colored yellow was the 
greatest factor in making it a product especially well calculated to be used 
fraudulently and thus deceive the public, and consequently, on account of 
thus resembling "pure butter," to be palmed off on the public as "pure 
butter," and hoped by the passage of this law to prevent the fraudulent 
practice. It is well worth that it would be impossible to make the public 
believe that the white or uncolored oleomargarine is genuine butter. There- 
fore, under the laws of Illinois, colored or yellow oleomargarine cannot 
legally be sold, and every sale thus made is fraudulent, illegal and in viola- 
tion of the plain provisions of our State food laws. 

This law of 1897 further provides that every person who manufactures any 
substitute for butter shall mark by branding, stamping or stenciling upon 
the top or side of each box, tub or firkin or other package in which such 
article shall be kept, in a clear and durable manner in the English language 
the word "Oleomargarine" or the word "Butterine" or the words "Substitute 
for Butter" or the words "Imitation Butter" in printed letters in plain 
Roman type, each of which shall not be less than three-quarters of an inch 
in length. 

And it further provides, that it shall be unlawful to sell any "imitation 
butter" without informing the purchaser thereof, or the person or persons to 
whom the same is offered for sale, that the substance sold or offered for sale 
is "imitation butter." 

It will be seen from the reading of the statutes of 1897 that no person shall 
ship or consign or forward by any common carrier, whether public or pri- 
vate, any substance designed to be used as a substitute for butter unless it 
shall be marked as above set forth, nor shall any person have in his pos- 
session or under his control any substance to be used as a substitute for 
butter, unless the container shall be marked in compliance with the law 
as above set foTth. 

The law further provides that whoever defaces, erases, or removes any 
mark or brand with intent to deceive, shall be guilty of a misdemeanor. 

The law further provides that whoever shall violate any of the provi- 
sions of the Act shall be punished by a fine of not less than $50.00, nor 
more than $200.00, or by imprisonment in the county jail, not to exceed 
sixty days, or by both fine and Imprisonment, in the discretion of the court. 

The work of enforcing this Act has been carried on vigorously, but for 
years the lower courts held the law unconstitutional, as it was pronounced 
by them as a species of special legislation. But since the passage of the 
new National food law our lower courts have receded from this view of the 
law in these cases and now hold that the law is constitutional and under 
the police power of the State can be enforced, and the department has been 
successful in securing a large number of convictions within the past year. 

This bulletin is especially intended to check the fraudulent peddlers, can- 
vassers and dealers by calling the attention of the public to them, and to 
the method employed by them, in defrauding the public out of millions of 
dollars by selling oleomargarine for and at the price of pure butter. The 
method employed by these peddlers and canvassers is substantially as fol- 
lows: They tell the housewife that they can sell her good butter cheaper 
than the legitimate dealers can, for the reason that they get their butter 
direct from some creamery or dairy, as, for instance, a creamery or dairy 
at "Eau Claire, Mich.," or some place in Wisconsin or Iowa, and in that 
manner save the consumer a good many profits of middlemen, etc. By their 
offering to deliver butter a few cents cheaper than the market price for good 
butter, the unsuspecting housewife places an order for butter to be delivered 
either at once or in a few days. Then either the same canvasser, but usually 
some one else representing him or the same firm, delivers the goods except- 
ing only that as a fitting climax to the tissue of falsehoods and misrepre- 
sentations used by the canvasser in getting the order, he delivers oleomar- 
garine instead of butter and gets from 25 cents to 30 cents per pound for it 
while the retail price of oleomargarine, sold lawfully, is from 15 cents to 18 
cents per pound. Thus the good housewife has been doubly imposed upon 
in the transaction: first, she has received oleomargarine when she had 
—21 F C 
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expected butter, and second, she has paid at least 10 cents more for every 
pound purchased than she need to have paid had she purchased the oleo- 
margarine from a legitimate or law-abiding dealer. 

A casual examination of the wrapper in which the substance is delivered 
will disclose no marks by which it might be identified, but by an exceedingly 
careful examination it will be found that a fair percentage of the wrappers 
are marked "oleomargarine" in letters about three-eights of an inch in 
height (instead of three-quarters as required by law) and in the dimmest 
possible manner. The ink used is generally about the same color as the 
wrapping paper, and usually the paper is purposely wet where stamped so 
that the stamp can be seen only when the paper has dried and then but 
dimly, the whole purpose being that the purchaser shall not discover the 
mark at all. 

The wagon employed in the delivery of the oleomargarine in question is 
seldom, if ever, marked with the name of any dealer or address showing his 
place of business; and on inquiring of the man where his place of business 
is located, his usual false answer is some telephone number but not an 
address. 

After a careful inquiry we find that genuine butter is very seldom sold by 
the peddler, or the house to house canvass method, it being well known that 
this method is a very expensive one, and with the wholesale price of butter, 
say at 27 cents per pound, canvassers selling genuine butter would be asking 
from 32 cents to 35 cents per pound. We warn the public against these 
house to house peddlers so that they may be on their guard and not be 
deceived by having oleomargarine palmed on them for pure butter. 

Large numbers of caf^s and lunch rooms also are defrauding their patrons 
by serving colored oleomargarine in violation of the law. 

This department recognizes full well that oleomargarine is a wholesome 
article of food, and when sold lawfully is a legitimate article of trade, and 
has no quarrel with any dealer who observes the law, but does propose to 
enforce the laws against the unlawful and fraudulent sale of oleomargarine. 

In order to determine the question as to whether the article is oleomar- 
garine or pure butter, it is not generally necessary to have a chemical analy- 
sis. A simple household test which has been recognized for years will pretty 
conclusively determine as to which it is. By this test oleomargarine sput- 
ters like grease when heated in a spoon or frying pan and does not foam as 
butter does when heated in the same way. 

Issued at the office of the Illinois State Food Commission, 1627 Manhattan 
Building, Chicago, 111., this 22d day of November, 1907. 

Alfred H. Jones, 

Commissioner. 

H. E. ScfiUNKNECHT, 

Asst. Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

Bulletin No. 7. 

Fraud in the Sale of Oleomargariney Process and Renovated and Substitutes 

for ''Pure Butter,'' 

This bulletin is issued for the purpose of calling the attention of the public 
generally, and housewives in particular, to the methods employed by the 
jobbers and dealers in the fraudulent sale of oleomargarine, process, reno- 
vated and substitutes for butter as "pure butter" in the State of Illinois and 
particularly in the city of Chicago and its suburbs, and to the laws governing 
same. 

We call attention of the public to the fact that for the past twenty-eight 
years this fraudulent traffic, in selling oleomargarine, process, renovated and 
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substitutes as "pure butter," has been going on, notwithstanding the fact 
that the State and national governments have each been trying to sup- 
press it. 

The State Legislature in 1879 passed a rigid law, and one that was sup- 
posed would suppress this great fraud, but in the light of subsequent events 
the law was almost wholly inoperative. Eighteen years later the fraudulent 
sale of oleomargarine and substitutes for "pure butter" had grown to such 
enormous proportions, and these fraudulent jobbers and dealers in the 
trade had become so bold, that in order to further curb and restrain them, 
and put an end to their nefarious practices, the law of 1897 was passed which 
was re-enforced by the process butter law of 1901. When this law of 1897 
was enacted and which is still upon the statute books of our State and in 
full force and effect, it was thought that it would suppress the fraudulent 
traffic in oleomargarine and substitutes for "pure butter." 

These laws, as to the sale of "oleomargarine" and substitutes for butter 
aim at the very heart of the evil, as they prohibit the sale of oleomargarine 
colored or made to reseinble yellow butter; as in the past it had been found 
that the root of the evil was the permitting the manufacturers to make 
oleomargarine colored in semblance of yellow butter. 

The Legislature recognized this fact, that its being colored yellow was the 
greatest factor in making it a product especially well calculated to be used 
fraudulently and thus deceive the public, and consequently, on account of it 
resembling "pure butter" to be palmed ofC on the public as "pure butter," 
and hoped by the passage of this law to prevent the fraudulent practice, for 
it is well known that it would be almost impossible to m^ke the public 
believe that the white or uncolored oleomargarine is "genuine butter." 

Therefore, under the laws of Illinois, colored or yellow oleomargarine can- 
not legally be sold and every sale thus made is fraudulent, illegal and in 
violation of the plain provisions of our State food laws. 

This law of 1897 further provides that every person who manufactures 
any substitute for butter shall mark by branding, stamping or stenciling 
upon the top or side of each box, tub or firkin, or other package in which 
such article shall be kept, in clear and durable manner in the English 
language the word "oleomargarine," or the word "butterine," or the words 
"substitute for butter" in printed letters in plain Roman type, each of which 
shall be not less than three-quarters of an inch in length. 

And it further provides that it shall be, unlawful to sell any imitation 
butter without informing the purchaser thereof, or the person or persons to 
whom the same was offered for sale, that the substance sold or offered for 
sale is imitation butter. 

It will be seen from a reading of the statute of 1897 that no person shall 
ship or consign or forward by any common carrier, whether public or private, 
any substance designed to be used as a substitute for butter, unless it shall 
be marked as above set forth, nor shall any person have in his possession or 
under his control any substance to be used as a substitute for butter, unless 
the container shall be marked in compliance with the law as above set forth. 

The law further provides that whoever defaces, erases, or removes any 
mark or brand with intent to deceive shall be guilty of a misdemeanor. 

The law further provides that whoever shall violate any of the provisions 
of the Act shall be punished by a fine of not less than $50.00 nor more than 
$200.00, or by imprisonment in the county jail not to exceed sixty days, or by 
both fine and imprisonment, in the discretion of the court. 

By the express terms of this law it is made the duty of the state's attor- 
neys in the respective counties of the State to prosecute all violations of 
the Act. 

It is also made the duty of the State Food Department to prosecute all 
violations under it. 

The work of enforcing this Act has been carried on vigorously, but for 
years the lower courts held the law unconstitutional, as it was pronounced 
by them as a species of special legislation, consequently no convictions could 
be obtained, but since the passage of the new national food law by Congress 
in 1906 and of the new State food law by our present General Assembly, 
and the definitions of fopd 9,nd fQod adulteration under these laws, our 
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lower courts have receded from this view of the law in these cases, and 
now hold that the law is constitutional, and under the police powers of 
the State can be enforced as these laws are in the interest of the public 
purse and health. 

While there have been many prosecutions under these laws the work has 
also been educational. The food department has endeavored to show how 
grossly the frauds are that are perpetrated under these laws, and how the 
people have been defrauded out of millions of dollars by these fraudulent 
packers and dealers, as well as having imposed upon them a cheaper adul- 
terated article of food for a pure, legal and wholesome one. 

This bulletin is intended to check the fraudulent peddlers and dealers 
by calling the attention of the public to them, and to the fact that on every 
pound purchased, these fraudulent peddlers and dealers not only palm off a 
spurious article for a wholesome one, but at the same time they rob theni 
of about 10 cents a pound on every pound so purchased of them. 

The unsuspecting housewife places an order with one of these fraudulent 
canvassers or peddlers for butter to be delivered in the future, and when 
the delivery is made it is found that instead of butter it is colored "oleomar- 
garine," "process" or "renovated" butter and when the good housewife inves- 
tigates the matter she finds she has bought colored oleomargarine, process 
or renovated butter when she expected to purchase "pure butter," and paid 
the price for "pure butter," and that she has been defrauded out of about 
10 cents a pound by reason of same. 

A casual examination of the wrapper in which the substance is delivered 
will disclose no marks by which it might be identified, but by an exceedingly- 
careful examination it will be found that a fair percentage of the wrappers 
are marked "oleomargarine" in letters about three-eighths of an inch in 
height instead of three-fourths, as required by law, and in the dimmest 
possible manner. The ink used is generally about the same color as the 
wrapping paper and usually the paper is purposely wet where stamped, so 
laat the stamp can be seen only when the paper has dried and then but 
dimly, the whole purpose being that the purchaser shall not discover the 
mark at all. 

The wagon employed in the delivering of the "oleomargarine," "process" 
or "renovated" butter in question is seldom ever marked with the name of 
any dealer or any address showing his place of business; and on inquiring 
of the man where his place of business is located, his usual false answer is 
some telephone number but not an address. 

After careful inquiry we find that genuine butter is very seldom sold by 
the peddler in the house to house canvass method, it being well known that 
this method is a very expensive one, and with the wholesale price of butter 
at say 30 cents a pound, canvassers selling "genuine butter" would be 
asking 33 cents to 35 cents per pound, and consequently "genuine butter" is 
seldom, if ever, sold by the house to house peddler, and we warn the public 
against these house to house peddlers, so that they may be on their guard, 
and not be deceived by having "oleomargarine" or some cheap "process" or 
"renovated" butter palmed off on them for "pure butter." 

This department recognizes full well that "oleomargarine," "process" or 
"renovated" butter are legal articles of food when sold lawfully and has no 
quarrel with any dealer in these substitutes for butter who observes the law 
and prepares and sells the article for what it is, but does propose to enforce 
existing laws against selling them (oleomargarine, process or renovated 
butter) for "pure butter." 

In addition to the fraud perpetrated on the public by the packers and 
dealers in the sale of "oleomargarine," "process" and "renovated" butter for 
"pure creamery butter," whereby they are sold for the price far above the 
regular market 'value of oleomargarine, process or renovated butter, is the 
deception in the sale of process or renovated butter, whereby many persons, 
who would not buy process butter under any circumstances, if they knew It, 
are deceived in purchasing it. 

While renovated or process butter is usually produced by melting butter 
that has become rancid and then rechurning the butter fat therefrom, and 
thereby producing an article of food that is regarded wholesome and palat- 
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able, it is not generally known that large quantities of old rancid butter, 
that has accumulated around produce houses, and other places where such 
articles are kept, and sold, and has been permitted to become unclean, and 
in the same manner melted and some "pure milk" or "cream" added and the 
fat therefrom rechurned and aerated by the chemical agency of air, thereby 
renioving all noticeable impurities, and especially the rancid odor, and thus 
placed upon the market and sold in competition with "pure butter," hence, 
in order that the public may not be deceived this department will require 
that it be truly and legally labeled "renovated butter." 

In 6rder to determine the question as to whether the article is oleomar- 
garine, process or renovated, or "pure butter," it is not generally necessary 
to have a chemical analysis of the article; a simple household test which has 
been recognized for years will pretty conclusively determine as to which it is. 
By this test it will be found that oleomargarine, process or renovated butter 
sputters like grease when heated in spoon or frying pan, and does not foam 
as butter does when heated in the same way. 

This bulletin, as stated, is to notify the trade that from this time on the 
law of 1897, known as the "Pure Butter Law,** and the law relative to reno- 
vated butter, as set forth in our new State Food Law of 1907 — in sections 
26 and 27 of the new State Food Law — will be strictly and rigidly enforced, 
and that all violators of these laws must take due notice and govern them- 
selves accordingly. 

Issued at the office of the Illinois State Food Commission, 1627 Manhattan 
Building, Chicago, 111., this 22d. day of November, 1907. 

Alfred H. Jones, 

Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

Bulletin No. 8. 

Vinegar. 

It has come to the attention of this department that vinegar made from 
dextrose is placed on sale in this State, and on the label it is designated as 
"Grape Sugar Vinegar.** 

We call attention to the fact that under section 9 of our State law "dex- 
trose** is "corn sugar," and as the term "grape sugar" conveys no intelligent 
idea to the average purchaser as to the nature of the product, but is clearly 
misleading as applied to vinegar made from a product of corn, since it sug- 
gests the product of grapes, this department will require that in future all 
vinegar made from "corn dextrose" shall be labeled "Corn Sugar Vinegar." 
We- call attention also to section 11 of the law which is as follows: 

Sec. 11. Vinegar to be branded.] All vinegar made by fermentation and 
oxidation without the intervention of distillation, shall be branded with the 
name of the fruit or substance from which the same is made. All vinegar 
made wholly or in part from distilled liquor shall be branded "distilled vin- 
egar,'* and shall not be colored in imitation of cidar vinegar. All vinegar 
shall be made wholly from the fruit or grain from which it purports to be 
or is represented to be made, shall contain no foreign substance, and shall 
contain not less than 4 per cent, by weight, of absolute acetic acid.** 

Manufacturers, jobbers and dealers in vinegar will please take notice 
and govern themselves accordingly. 

Issued at the office of the Illinois State Food Commission this 2d day of 
January, 1908. 

A. H. Jones, 
State Food Commissioner. 
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STATE FOOD COMMISSION. 

1627 MaHhattan Building, Chicago. 

Coal tab dyes in food pkoducts now attbact the consumer by theib bril- 
liant COLORS, BUT WHEN IT BECOMES GENERALLY KNOWN THAT THESE DYES 

disguise inferiority or. at least, add nothing to the value of the prod- 
ucts and are possibly injurious to health, like the bed flag of d4nqeb 
they will sebve as a warning to the public. 

Bulletin No. 9. 

The Use of Artificial Color in Food. 

In Bulletin No. 2 of this department, attention has been called to the use 
of color in foods, particularly to the use of color in lemon extract. The 
effect of this bulletin is seen in the changed appearance of many of the lemon 
extracts, for, since its appearance, many firms have ceased to use color in 
lemon extracts; and the colorless or nearly colorless extracts on the market 
are invariably found to be pure and of standard strength. Some of the man- 
ufacturers have been able to see that the argument in Bulletin No. 2 applied 
not only to lemon extracts but to all other extracts and foods as well, i. e., 
that this department holds that color in extracts and other foods always 
conceals inferiority or makes the articles appear better or of greater value 
that it really is. These manufacturers have ceased to manufacture any 
artificially colored extracts. They have advertised the superiority of these 
uncolored extracts by such arguments as the following and their trade has 
increased: "They contain no coloring matter whatsoever except the color 
that is naturally extracted from the fruits In the process of manufacture, 
and we guarantee them to be absolutely pure and free from any foreign 
substance of any kind. This makes them somewhat different in color from 
those you have been accustomed to in some cases perhaps, but the very fact 
that they are different in appearance is an assurance to you that you are 
paying for the genuine article, and not for injurious dyes. There is no 
need of coloring these extracts artificially, since in an extract it is the flavor 
and not the color that one desires, and we assure you that the flavor in all 
its deliciousness is there:' The argument here presented by a large dealer 
and manufacturer showing the uselessness and danger of added color and the 
consequent superiority of extracts not artiflcially colored, is a sound argu- 
ment. We recommend two things with reference to color In extracts and 
other foods. 

1. That all manufacturers cease to use artificial color in all foods. 

2. That all retailers and consumers refuse to purchase extracts or other 
foods containing artificial color. 

This department will prosecute all dealers selling extracts or other foods 
adulterated with coloring matter without a statement on the label that the 
same is "artificially colored." Artificial and imitation extracts can be and 
are being made with all the delicacy of flavor and strength without the 
addition of color. Therefore they must be labeled "artiflcially colored" when 
color is added, as well as being labeled artificial or imitation extracts. 

The consumer can protect himself hy reading the label, by reading all of 
the label, and by refusing the extracts or other foods which are artificially 
colored. 

This department cannot prosecute on the grounds that the color used is 
poisonous unless it can prove that fact. It is difficult to prove this unless 
it can prove what the color is. The chemist cannot always do this and the 
danger lies in the fact that though poisonous color may be used in food, 
the guilty parties cannot always be brought to justice. This inability on 
the part of the chemist is due to the fact that there are so many hundreds 
of colors that the problem of separating and identifying the particular color 
is extremely difficult if only one color is used in a food. This difficulty is 
increased many times by the fact that the color used in food is often a 
mixture of two or more simple colors, and the amount of color used is so 
Tiall in each sample that the difficulty is made many times greater. 
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In alt food except confectionery color always conceals inferiority or makes 
the article look better or of greater value than it really is or makes the 
article look like something it is not. This is sometimes difficult t« prove, but 
the following instances will show some cases where it is self evident. 

Color in preserves conceals the presence of green or partially ripened 
fruit. Cherries, strawberries, etc., are colored so that they appear after 
they are several months old as if freshly packed, canned peas colored with 
blue vitrol look as if they contained no dried and soaked peas. Catsups 
appear to have been made from the best selected ripe fruit when artificially 
colored. Manufactured articles containing artificial fiavors are made to 
appear as if flavored with natural extracts when they are artificially colored; 
distilled vinegar is made to appear like cider vinegar; oleomargarine is 
made to look like butter; mixed jellies and jams, fruit butters and preserves 
such as "apple raspberry jelly," "apple grape jelly," etc., are made to appear 
as if they contain more of the more expensive fruit than they really do 
contain. Artificial color makes it difficult, and in most cases impossible, to 
judge of the purity or value of the food. 

It will be seen that in buying uncolored foods the consumer protects him- 
self not only against the danger from ^'poisonous dyes'' but* also protects 
himself against fraud. 

To thus protect himself the consumer must read all of the label and refuse 
articles of food that are marked "colored" or ** artificially colored." 

Confectionery when sold under the name of a distinctive flavor as "Rasp- 
berry Drops," etc., and colored artiflcially to resemble the fruit from which 
it derives its name is also a fraud. 

Color does not add to the flavor or to the food value of the article. The 
true value of a food not artiflcially colored, can be better judged and the 
consumer is free from any danger from injurious dyes. 

Some manufacturers claim that the public demand artificially colored 
foods. The consumer can easily prove this is false by refusing all foods 
marked ''colored" or ''artificially colored." 

Of all the coal tar dyes the U. S. Department of Agriculture recognizes 
only seven as non-injurious; *107Amaranth; *56 Ponceau 3 R.; *517 Ery- 
throsin; *85 Orange 1; *4 Napthol Yellow S.; *435 Light Green S. F. Yellow- 
ish; *692 Indigo disulfoacid. 

A. H. Jones, 

Commissioner, 
T. J. Bryan, 

State Analyst. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago 

August 25, 1908. 
BUIXETIN No. 10. 

Illegal Use of Branded Packages. 

It has come to the attention of this department that many manufacturers 
of foods and drinks in this State are in the habit of using packages — glass 
packages in particular — belonging to other manufacturers as shown by the 
name blown in the package, thereby causing the product so placed and 
sold in such packages, to be, in our opinion, clearly misbranded as to man- 
ufacturer or packer, in direct violation of section nine (9) of the State Food 
Laws. 
We quote from section 9 bearing on this question as follows: 
"The term 'misbranded* as used herein shall apply to all articles of food 
or drink, or articles which enter into the composition of food or drink, the 
package or label of which shall bear any statement, design or device re- 
garding such article, or the ingredients or substance contained therein which 



* Number of the dye as listed in A. G. Green's edition of Schultz-Julius Systematic Survey of the 
Organic Coloring Masters, published in 1904. 
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shall be false or misleading in any particular; and to any such products 
which are falsely branded as to manufacturer, packer or dealer, who sells the 
same, or aa to the state, territory or country In which it is manufactured 
or produced." 

This bulletin is to give notice that it is the opinion of this department that 
those guilty of the practice above referred to or of selling, at wholesale or 
retail, goods so manufactured may be prosecuted under the food laws on 
complaint of any person to the state's attorney of any county in which 
the offense is committed; and to state further that the department will in 
the future prosecute all offenders under this section of our State Food Laws 
that shall come to its attention, in order that this disreputable practice 
may be stamped out and this imposition on the rights of the public may 

A. H. Jones, 
State Food Commissioner, 

H. E. SCHUKNECHT, 

Asst. State Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

January 1, 1909. 
Bulletin No. 11. 

Eggs. 

It has come to the attention of this department that cold storage eggs and 
other kinds of stored eggs and held eggs are being sold as "fresh eggs," 
"strictly fresh eggs," "best eggs" and under other names leading the con- 
sumer to believe them to be fresh eggs. 

Eggs are a perishable food and begin to deteriorate immediately after 
their production. This deterioration while not so rapid when eggs are 
properly stored as when they are subjected to the ordinary atmospheric 
conditions and changes, can nevertheless be detected. Stored eggs, held eggs 
and preserved eggs are sold as fresh eggs with the intention and result of 
perpetrating a fraud. The fraud Is the same in character whether per- 
petrated by the cold storage man, the retailer or the farmer. 

The sale of such misbranded eggs has been the subject of successful prose- 
cution by the U. S. Government in the District of Columbia. 

The sale of misbranded eggs is clearly forbidden by the Illinois State 
Food Law and will subject the vendors to prosecution. 

A. H. Jones, 
State Food Commissioner. 



Bulletin No. 12. 
Bulletin No. 12 has been recalled. See Bulletin No. 19. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

Bulletin No. 13. 

Old Ooods Cause Prosecution. 

All foods are perishable. They should not be kept for an unreasonable 
time before being sold. The manufacturer should guarantee foods only for 
a reasonable time. The new law has been enacted. Many foods that were 
legal under the old law are illegal under the new law. Many goods that were 
not misbranded under the old law are misbranded under the new law. Con- 
sideration of these facts shows that you should immediately: ^ t 
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1. Go through your entire stock and take proper measure to dispose of all 
old foods. 

2. Never order more goods of one kind than you can dispose of in a reason- 
able time. 

3. Never place new goods in front of old ones. 

4. Always dispose of old goods first.- 

The fact that foods have been in your stock a long time is no excuse if 
they are found to be illegal, but is an additional reason why you should be 
prosecuted. 

Clean up your stock. If you have any doubts about a food being legal, 
write to the person whose name appears on the package inclosing a copy of 
the entire label and stating when it was purchased. 

Copies of the law may be obtained on application to this ofllce. 

Alfked H. Jones, 
State Food Commissioner, 



STATE FOOD COMMISSION. 
1627 Manhattan Building, Chicago. 

Bulletin No. 14. 
Ouarantees Which Do Not Protect, 

Section 31 of the Illinois Food Act, July 1, 1907, provides for protection 
by means of a guarantee against prosecution by the State. Hearings at 
this office have shown that this matter is not understood by many of the 
manufacturers and retailers. We wish to call attention to the following 
facts: 

A guarantee under the Food and Drugs Act June 30, 1906, protects Against 
prosecution by the Federal government but does not protect against prose- 
cution by the State. To afford protection against prosecution by the State, 
the guarantee must be that the goods are not adulterated or misbranded 
within the meaning of the Illinois Food Act, July 1, 1907. 

A failure to comply with any of the eight following provisions of the law 
renders the guarantee null and void as a protection against prosecution by 
the State. 

1. The Act under which the food is guaranteed must be designated (Illi- 
nois Food Act, July 1, 1907). 

2. The guarantee must be signed by the guarantor. 

3. The guarantee must contain the address of the guarantor. 

4. The guarantor must reside in the State. 

5. The food must be sold in the original unbroken package in which it 
was received. 

6. The guarantee must be established at the preliminary hearing and 
the guarantor shall be amenable to fine, etc. 

7. The dealer shall not sell the goods after notice by the State Food Com- 
missioner that they are adulterated or misbranded. 

8. The dealer shall preserve and deliver to the guarantor on demand 
the sample left with him by the inspector. 

A dealer who does not take the trouble to secure a proper guarantee can 
not hope to show that he has been acting in good faith with his customers. 

A. H. Jones, 
State Food Commissioner. 



STATE FOOD COMMISSION. 
1627 Manhattan Building, Chicago. 

Bulletin No. 15. 
Bleached Flour, 
Food Inspection Decision No. 100, U. S. Department of Agriculture, gives 
the following opinion of James Wilson, Secretary of Agriculture, with refer- 
ence to flour bleached with nitrogen peroxide; 
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"It l8 my opinion, based upon all the testimony given at the hearing, upon 
the reports of those who have investigated the subject, upon literature, and 
upon the unanimous opinion of the Board of Food and Drug Inspection, that 
flour bleached by nitrogen peroxide is an adulterated product under the 
Pood and Drugs Act of June 30, 1906; that the character of the adulteration 
is such that no statement upon the label will bring bleached flour within 
the law; and that such flour cannot legally be made or sold in the District 
of Columbia or in the territories; or be transported or sold in interstate 
commerce; or be transported or sold in foreign commerce except under that 
portion of section 2 of the law which reads: 

♦ ♦ ♦ Provided^ that no article shall be deemed misbranded or adul- 
terated within the provision of this Act when intended for export to any- 
foreign country and prepared or packed according to the specifications or 
directions of the foreign purchaser, when no substance is used in the prepa- 
ration or packing thereof in conflict with the laws of the foreign country to 
which said article is intended to be shipped. ♦ ♦ * 

The Illinois Food Law contains the same provisions applying to bleached 
flour as the Federal Food Law. Accordingly the sale of flour bleached with 
the oxides of nitrogen will be contested on and after September 12, 1909. 
Millers and jobbers of flour should brand the unbleactfed product with some 
distinguishing mark so that dealers may from the branding distinguish the 
bleached from the unbleached flour. ^ All bleached flour on hand must be 
disposed of before September 12, and the plea that old and new shipments 
have become mixed will not avail. 

A. H. Jones, 
State Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

Bulletin No. 16. 

Hamburger Steak. 

Jt has come to the attention of this department that it is a common prac- 
tice in meat markets of this State to adulterate Hamburger Steak with pre- 
servative, and sell the same to the consumer without notifying him of the 
adulteration. This is a violation of the Illinois State Food Law. 

The preservative commonly used Is sodium sulphite. This is generally 
sold to the dealer by the unscrupulous manufacturer under another name as 
an absolutely harmless product. The fact is that sodium sulphite is a sub- 
stance of very questionable wholesomeness and its physiological action is 
now being Investigated by the Referee Board of Consulting Scientific Ex- 
perts appointed by President Roosevelt. Pending the report of this Board, 
the Federal Government limits the amounts of this substance that may be 
used in foods to not exceeding 350 milligrams of total (that is, both free 
and combined) sulphur dioxide per liter or kilogram (=0.035%), of which 
not* exceeding 70 milligrams is in a free state (=0.007%). 

Finely chopped meat darkens rapidly and many dealers claim that their 
only reason for using a preservative is to prevent this change of color. But 
the use of a preservative also aids the unscrupulous dealer in selling as 
fresh meat, chopped meats made from scraps collected at the meat block 
and kept in a barrel of questionable cleanliness till the time of chopping, 
even when the scraps are some of them in a questionable condition. The 
consumer in buying Hamburger Steak believes he is buying fresh meat and 
not a product manufactured from meat and a questionable preservative. 

Accordingly all such preserved Hamburger Steak not otherwise labeled 
as required by law, shall bear a placard in large letters, and placed in a 
prominent position so as to be easily read by the consumer, stating 

Hambubqer Steak Pkesekved with Sodium Sulphite. 
The amount used shall not exceed that stated above. 
The fact that sodium sulphite is sold under such names as Freeze-em, etc., 
does not free the dealer from the necessity of using the true name, sodium 
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SutphitCt on the placard. Those dealers in meat who wish to give their cus- 
tomers a food containing no questionable ingredients will discontinue the 
use of this questionable substance on receipt of this notice. 

A. H. Jones, 
State Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

December 8, 1909. 
BUIXETIN No. 17. 

Colored Pecans. 

It has come to the attention of this department that there are a great 
many artificially colored pecans on the market. Investigation has shown 
that some are colored with coal tar dye, some with crude iron oxide, which 
is ordinarily used in the manufacture of paint, some polished with soap- 
stone, and others colored with the coloring matter of woods, which is ex- 
tracted by means of wood alcohol, a poisonous substance. It is needless to 
say that these colored by the last mentioned process are absolutely pro- 
hibited by the State Food Law. 

The use of harmless coloring matter in food products is forbidden by the 
State Food Law under the conditions stated in section 8 — 

— Fourth — "That for the purpose of this Act, an article shall be deemed to 
be adulterated.** * * * "if it be mixed, colored, powdered, coated, polished 
or stained in any manner whereby damage or inferiority is concealed or if 
it is made to appear better or of greater value than it really is." Where 
color does not conceal inferiority or make the article appear better or of 
greater value than it really is, its addition to any food stuff nevertheless 
constitutes an adulteration if no notice to that effect is given to the con- 
sumer. Hence when such nuts are offered for sale they must be in prop- 
erly labeled packages or if sold in bulk the vendor or dealer must place 
a placard on them stating that they are artificially colored. Failure to do 
this will subject the dealer to prosecution. 

A. H. Jones, 
State Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

December 22, 1909. 
BUIXETIN No. 18. 

Coloring Matter in Foods. 

After an exhaustive investigation the Secretary of Agriculture, with the 
approval of the Secretary of the Treasury and the Secretary of Commerce 
and Labor, issued Food Inspection Decision 76 and 77. This decision limits 
the use of coal tar colors to the following, which have been shown to be 
harmless: 

Red Shades — 107 Amaranth; 56 Ponceau 3 R; 517 Erythrosin. 

Orange Shade — 85 Orange 1. 

Yellow Shade — 4 Napthol yellow S. 

Green Shade — 435 Light Green S. F. yellowish. 

Blue Shade — 692 Indigo disulfoacid. 

The large number of aniline colors on the market, many of which are of 
questionable character, and the chemical difficulties in determining which 
of these colors has been added to any article of food, renders it necessary 
in the protection of the public health that the number of those used in 
food be limited to those which have been proved to be absolutely harmless. 
Accordingly, after March 1, 1910, the use in the State of Illinois of any other 
aniline or coal tar colors than those above named will be made a si;bject of 
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prosecution. These colors must be free from any contamination due to 
imperfect or incomplete manufacturing according to the requirements for 
certification stated in F. I. D. 77 (each package of certified color sold should 

bear the legend "Part of certified Lot Number "). No prosecutions 

will be recommended for the sale of food (in which color is not prohibited 
by law) containing other aniline colors prepared before March 1, 1910, if 
properly labeled. The use of the above seven colors must in every case be 
indicated to the consumer either by a statement on the label or, in the case 
of bulk goods, by means of a placard prominently placed and easily legible 
to the consumer. 

A. H. Jones, 
8tate Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

December 22, 1909. 
BUIXETIN No. 19. 

Fountain Beverages, 

Bulletin No. 12 of this department was recalled upon receipt of a partial 
report of the conclusions of the Referee Board of Consulting Scientific Ex- 
perts appointed by President Roosevelt. It was felt that the statement in 
that bulletin in regard to the questionable healthfulness of benzoate of soda 
might unduly influence the public and injure the trade. 

A study of the full report of the referee board shows that henzoate of 
soda is harmless in the amounts in which it is customarily used in fooh 
products. 

Nevertheless there are some people who on account of prejudice would 
not voluntarily consume food containing benzoate of soda. The people 
are entitled to know of the presence ot any substance added to a food prod- 
uct. The law requires that this information be given the purchaser. There- 
fore, the prospective customer should be notified if the sirups, fruits or other 
foods used in drinks at fountains contain benzoate of soda, artificial color 
or any other permitted foreign substance. The law requires that the retailer 

Accordingly. 

After March 1, 1910, in the case of sirups and fruit products which con- 
tain benzoate of soda, artificial color or any other added substance, and 
which are sold from fountains and not from the original, properly labeled 
package, a placard prominently placed, and in large letters so as to be easily 
read, shall be attached to the fountain bearing the statement — 

The sirups and fruits used at this fountain are preserved with 1/10 of 
one per cent of benzoate of soda, are artificially colored, etc. (as the case 
may be). The sale of such goods not so labeled or placarded will subject the 
vendor to prosecution. 

A. H. Jones, 
State Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

December 22, 1909. 
Bulletin No. 20. 

Adulteration of Oysters. 

Your attention is hereby directed to the law covering the shipment and 
sale of oysters in Illinois, which reads as follows: 
"Sec. 8. An article shall be deemed to be adulterated within the meaning 

of this Act- 
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In case of food: 

First — If any substance or substances have been mixed or packed with it 
so as to reduce or lower, or injuriously effect its quality, strength or purity. 

Second — If any substance has been substituted wholly or in part for the 
article." 

The addition of ice or water to shucked oysters constitutes such an 
adulteration and is unlawful. Therefore, jobbers and dealers are hereby 
instructed not to accept from packers, shucked oysters to which ice or water 
has been added. Retailers are cautioned not to add ice or water to oysters 
nor adulterate them with water. The sale of oysters so adulterated will be 
cause for prosecution by this department. The trade will be given to May 1, 
1910, to secure proper containers so as to comply with the above provisions 
of the law. 

A. H. Jones, 
State Food Commissioner. 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

BUIXETIN No. 21. 

Care of Milk in the Home. 

A Warning to Householders and Dealers. 

If the producer and dealer have done their duty, there is left daily at the 
consumer's door a bottle of clean, cold, unadulterated milk. It will become 

UNFIT FOR FOOD (ESPECIALLY FOR BABIES) IF NOT PROPERLY CARED FOR IN THE 

HOME. Care for your milk properly by observing the following rules: 

1. Have the dealer leave the bottles in a cool place, protected from sun 
and flies. 

2. Take bottles in at earliest possible moment after delivery. 

3. Wash cap and outside of bottle thoroughly with clean, cold water. 

4. Then place at once on ice. 

5. Keep the ice box clean. 

6. The ice box must contain no substance such as onions, fish or other 
substance which impart their flavor to milk. 

7. Do not remove milk from ice box till you are ready to use it. 

8. See that all receptacles for milk are clean. 

9. Remove the cap from the bottle with a clean special lifter and replace 
the cap and put back on ice immediately. 

10. When the milk has been used, immediately wash the bottle as required 
to do ty law, and keep bottle empty and sanitary till delivered to dealer. 

Bacteria the Cause of Disease. 

Most kinds of bacteria are harmless to human beings but some are just as 
fatal as the attacks of wild animals. If you are bitten by a mad dog you 
get hydrophobia and just as surely you get typhoid fever if attacked by 
typhoid bacteria. Every other kind of disease bacteria produces another 
different disease. 

The greatest dangers to health from the use of milk, arise from the pres- 
ence in or the introduction into milk of harmful bacteria, and from their 
increase in number. The greater their number, the greater is the danger to 
human life. 

Methods for avoiding these two dangers by care of milk in the home are 
indicated in the above rules, and how the observance of each rule helps in 
avoiding these dangers will be briefly indicated. A knowledge of the con- 
ditions under which bacteria multiply in number and of the conditions under 
which they do not multiply is essential to the intelligent observance of. all the 
above rules and these conditions will be indicated first. 
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The Food of Bacteria. 

Bacteria grow on animal and vegetable matter. All particles of food on 
floors, walls, tables, utensils, ice boxes or other places, afford breeding places 
for bacteria and bacteria are so small tliat the particles of food on which 
they grow may be of such minute size as to escape detection by the eye. The 
dust and dirt in the home and on the street contain large quantities of this 
animal and vegetable refuse on which bacteria feed. Thorough washing and 
CLEANSING of all parts of the home and of all utensils used for food, is abso- 
lutely essential to the preservation of health. 

How Bacteria Get In Food. 

Harmful bacteria may be in the food when it arrives in the home if it is 
a portion of a diseased animal, has been handled by people having disease, 
has been in contact with flies or dust, or has been produced, stored or shipped 
under unsanitary conditions. Even the air (especially inside of buildings 
and in unsanitary surroundings) contains bacteria which may get in the food 
if it is exposed. 

Milk a Choice Pood for Bacteria. 

Milk is one of the substances in which bacteria dangerous to human life 
multiply most rapidly. In protecting it from contamination you will to a 
very large extent, and at the same time, protect the other foods in your home 
from the dangerous bacteria. You cannot protect one without protecting the 
others. A home safe and sanitary for milk will be safe and sanitary for 
other foods. 

A number of epidemics of diphtheria and scarlet fever have been traced to 
milk supply. In such diseases the milk was infected by some one handling 
the milk who had the disease or who had come in contact with the diseased 
person. Obviously, one suffering from a contagious disease or one who is 
CARING for a diseased person should not be allowed to go near or to handle 
the milk or its utensils for other members of the household. Typhoid fever 
while not classed as a contagious disease, is communicable from one person 
to another. The ordinary channel of communication is generally considered 
to be drinking water contaminated by sewage but occasionally it is dis- 
seminated through food. Milk may become infected with this disease in 
various ways: for instance, contaminated water used for cleansing milk uten- 
sils or bottles. 

Summer intestinal diseases of children may be caused by disease bacteria 
carried into the system by the milk supply. All other germ diseases may be 
spread by means of infected milk. 

It must be remembered that milk is an excellent medium for the growth 
of disease bacteria as well as for growth of harmless bacteria. 

How Fast Bacteria Multiply. 

The relation of bacteria to temperature is most interesting and important. 
A certain amount of heat is essential to their growth and a certain amount 
is fatal to them. Each particular variety of bacteria has an upper and a 
lower temperature limit beyond which it does not grow, and a certain temper- 
ature, called the optimum, at which it grows best. Most forms grow best 
between 80 and 98 degrees F. If milk is cooled and held at 50 degrees F. 
or, better still, 40 degrees, rapid growth is checked at once and the multipli- 
cation is very slow. One writer has represented the relative increase of 
bacteria in milk held at different temperatures as follows: 





Milk Held At- 


Relative Number of Bacteria at the End of— 




hour. 


6hrs. 


121irs. 


24hrs. 


48hrs. 


68 degrees . .• 


1 


1.7 
1.2 


24.2 
1.5 


6,128.0 
4.1 


357,499.0 
6.2 


50 degrees 
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In the foregoing table one (1) is assumed to represent the number of 
bacteria in the fresh milk and the relative number which will be found at 
the end of 6, 12, 24 and 48 hours at two temperatures as shown in the suc- 
ceeding columns. These figures are based on a number of actual counts and 
illustrate the effect of a difference of 18 degrees on the multiplication of 
bacteria! If the milk had contained at the beginning 1,000 bacteria, the part 
held at the lower temperature would have contained at the end of twenty-four 
hours only 4,000 bacteria, while the other would have at the same stage 
contained 6,128,000. When the temperature of the milk is nearer 80 degrees 
to 98 degrees F., at which temperature they multiply most rapidly, the rate 
of increase increases many fold. 

Killing Bacteria. 

The bacteria in milk may be killed by boiling the milk. This is called 
sterilizing the milk. Boiling is not a practical way of killing the bacteria 
because it spoils the fiavor of the milk. The bacteria may be killed by 
heating the milk for several minutes below the boiling temperature, and the 
flavor produced by boiling is avoided. This process is called pasteurization. 
If you have reason to suspect the cleanliness or healthfulness of your milk 
supply and a better supply cannot be obtained, pasteurize it yourself in your 
home immediately before using. 

How TO Pasteurize Milk at Home. 

Milk may be efllciently pasteurized in the household by setting the bottle 
of milk in a vessel containing water and heating the water until the milk 
reaches a temperature of 150 degrees. It may then be removed from stove 
and allowed to stand twenty or twenty-five minutes in the water, the tem- 
perature of the water being above that of the milk, and while it slowly cools 
the milk will be thoroughly heated. At the end of this time place the milk 
in a sterilized bottle, chill at once and keep it cold until used. 

Exposing bacteria ten minutes at 150 to 160 degrees is fatal to nearly all 
bacteria which do not form spores. 

Baby's Milk. 

If it is necessary to feed the baby with cow's milk, or a prepared food 
containing cow's milk, the milk (unless you know its history) should be 
pasteurized by the above method in the home (whether it has been previ- 
ously pasteurized by the dealer or not). 

Enough milk food should be prepared at one time to last the baby till the 
next milk supply arrives. Have as many nursing bottles as the baby is to 
have meals in that period. Each bottle should be thoroughly washed imme- 
diately after being used. While the milk is being pasteurized, sterilize 
all the bottles by filling them with boiling water. Then as soon as the food 
is prepared and still hot, empty the bottles and pour into each bottle just 
the amount and no more of milk food that the baby should have for one 
meal. Fill the bottles by means of a small funnel used for no other purpose 
and sterilized just before using. Avoid getting the inside neck of the bottle 
wet. (If wet, wipe dry with absorbent cotton.) Fill the dry neck of the 
bottle with absorbent cotton. This dry cotton will keep out bacteria better 
than stoppers of any kind. Never use the same piece of cotton twice. Keep 
the cotton clean in a covered container. The bottles should then be quickly 
cooled in water and placed on ice. When ready to feed, warm the milk by 
placing the bottle in warm water, remove the cotton plug and place the 
sterilized nipple. Filling the nursing bottle with milk and using it for more 
than one meal is a dangerous practice. 
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Flavob of Milk. 

Many of the bacteria in milk do not produce disease but cause the milk 
to sour and spoil it in other ways. The flavor of milk is materially changed 
by growth of bacteria. 

1. Have the Dealer Leave the Bottle in a Cool Place Proteci'ed 

FROM Flies. 

The importance of having the milk left in a cool place can be seen at once 
when the speed with which bacteria grow is considered. Even the cleanest 
milk supplied to the consumer contains in flfteen drops thousands of bac- 
teria. To keep the milk safe, sweet and wholesome depends on keeping it 
so Cold that they will not multiply. The direct heat of the sun and the heat 
reflected from the building raise the temperature of milk exposed under such 
conditions and the nearer this temperature approaches that of summer, the 
faster the bacteria multiply and the attendant dangers increase. Milk exposed 
under such dangerous conditions is also subject to infection by flies. The 
house fly, now known as the typhoid fly, born in fllth and feeding on filth, 
also feeds on the clean food intended for the baby and the rest of the family. 
A thin film of water is often found on top of the bottle cap. Not only do 
dogs and cats get at this when the bottle is exposed, but the typhoid fly 
here deposits germs from its filth-laden feet. The germs multiply rapidly 
and there is danger, even when the cap is perfectly fitted, of the germs 
working down into the milk in the bottle. 

Bottled milk is safest. If situated so that it is impossible to get bottled 
milk, do not set out over night an uncovered vessel to collect thousands 
of bacteria from street dust before milk is put into it. Use a glass pre- 
serving jar in which nothing but milk is put; use the jars with glass tops 
but omit the rubber band. 

Dipping milk from large cans and pouring it into customers' receptacles 
on the street — with all the incident exposure to air not always the cleanest — 
is bad practice, and milk from the grocery store or the bakery which is kept 
in the can, open most of the time, possibly without refrigeration, is to be 
avoided. 

2. Take the Bottle In at the Earliest Possible Moment After 

Delivery. 

In large cities, where most of the milk comes by morning trains from a 
considerable distance, it is often impossible to deliver fresh morning's milk 
in time for breakfast, and that milked the day before must be given to 
patrons who insist on an early delivery. 

Milk twelve, eighteen or twenty-four hours old needs every protection if 
it is to remain sweet and wholesome till consumed. It should be cold when 
delivered. Every minute it remains exposed to the warm air reduces its 
value. Each newly formed bacterium produces others in a marvelously short 
time, therefore it is necessary to get the bottles on ice at the earliest possible 
moment and get the milk so cold the bacteria cannot grow. 

3. Wash Cap and Outside of Bottle Thoroughly with Clean, 

Cold Water. 

Unfortunately, in the endeavor of the dealer to keep milk cold, the bottle 
comes in contact with unclean ice and water. While in the delivery wagon, 
any milk or water on the cap of the bottle is subject to attacks from flies. 
The filth may be removed and the danger from flies mitigated by washing 
the bottle as directed. 

4. Place at Once on Ice. 

Get the milk as cold as possible as soon as possible. The coolest part of 
the ice box is none too cold. Do not remove the cap. It is safer to keep 
it covered to exclude not only dirt and bacteria but also the flavors and 
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odors which milk so easily absorbs. If kept at a temperature of 50 degrees 
F. or less, good milk should remain sweet for twelve hours at least, after 
it reaches the consumer, and ordinarily for twenty-four hours or more. 
Sometimes in very hot weather housekeepers complain that in spite of all 
precautions it sours quickly, even in the ice box. This is often due to the. 
fact that the air of the ice box, although it seems cold in contrast to the 
heat outside, is really not cold enough to check the growth of the bacteria; 
if a thermometer placed inside registers more than 50 F., the fault is almost 
surely in the temperature of the ice box. Any delay in getting the milk 
down to this temperature means an increase in the number of bacteria. 

Keep milk in the original bottle till needed for immediate consumption; 
do not pour it into a bowl or pitcher for storage; do not pour back into 
the bottle milk which has been exposed to the air. An excellent way of 
serving milk on the table, from the sanitary standpoint, is in the original 
bottle; at all events pour out only what will be consumed at one meal. 

5. Keep the Ice Box Clean. 

Keep the refrigerator clean and sweet. Personally inspect it at least once 
a week. See that the outlet for melted ice is kept open and that the space 
under the ice rack is clean. The place where food is kept should be scalded 
every week with sal-soda solution; a single drop of spilled milk or a small 
particle of other neglected food will contaminate a refrigerator in a few days. 
You cannot keep milk in a sanitary condition in an unsanitary ice box. 

6. The Ice Box Must Contain No Other Substance, Such as Onions, Which 
Impairs Its Flavor to Milk. 

Milk deteriorates by exposure to the air of the ice box, pantry, kitchen 
or nursery. Any odorous substance will im^iart its flavor to milk under 
such conditions. Do not expose uncovered milk in a refrigerator containing 
food of any kind, not to mention strong smelling foods like fish, cabbage or 
onions. The danger of milk absorbing bad flavors is minimized by keeping 
the bottle covered with a paper cap as long as milk is in it and when not 
actually pouring from itj after opening a bottle and removing a part of the 
milk do not leave the bottle uncovered. 

7. Do Not Remove Milk from Ice Box Till You Are Ready to Use It. 

Taking the bottle away from the source of cold before it is needed or 
allowing it to stand in the kitchen after you have removed all that was 
needed, will result in the milk getting warm and becoming unsafe. Keep 
milk cold, so cold bacteria cannot grow. Keep it cold, not some of the time 

but ALL OF the time. 

8. See That All Receptacles for Milk Are Clean. 

Dirt in the home means bacteria in the home. To pour clean milk in 
unclean receptacles is the same as willfully putting bacteria in the milk. 
All dishes used for holding milk should be absolutely clean and previously 
sterilized. 

9. Remove the Cap from the Bottle with a Clean, Special Lifter. 

Dirty thumb and flnger or knives that have been used for other purposes 
are often used to remove the cap. The practice invariably contaminates the 
milk during the process. Any smooth, sharp pointed steel instrument which 
can be washed clean answers the purpose, but should be kept for this special 
use. When the cap has been removed the handle can be placed on the table 
in such a way that the cap hangs beyond the table. In this way the cap 
gathers no germs from the table and you can without danger replace the 
cap and put the milk back on the ice immediately after the desired amount 
of milk has been removed. 
—22 F C 
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10. When All the Mu.k Has Been Used, Immediately Wash the Bottle 

AS Required to Do by Law,' and Keep the Bottle Empty and 

Sanitaby Until Deuvebed to Dealeb. 

. As soon as a milk bottle is empty, rinse it in lukewarm water until it 
appears clear aiid set it bottom side up to drain. Do not use it for any other 
purpose than holding milk. Never return filthy bottles. Bottles and cans 
are in many instances so filthy as to render their proper cleansing, even by 
means of chemicals, extremely difficult. 

Moreover, in collecting the bottles the dealer gets the filth from unwashed 
bottles on his hands. Disease germs planted in this filth by flies or dust, or 
from the homes containing diseases, are transplanted by his hands to the 
milk bottles he delivers at the next house and so disease is spread and the 
whole neighborhood infected. Clean bottles will not foster the growth and 
spread of disease in this manner. You are compelled by law to cleanse the 
bottles before returning them. 

Section 17 of the Illinois Food Law reads as follows: 

"Section 17. Pebsons receiving milk to wash cans. Any person, firm or 
corporation who receives from any other person, firm or corporation any 
milk or cream in cans, bottles or vessels which have been transported over 
any railroad or boat line, where such cans, bottles or vessels are to be 
retvirned, shall cause the said cans, bottles or vessels to be emptied before 
the said milk or cream contained therein shall become sour, and shall cause 
said cans, bottles or vessels to be immediately washed and thoroughly 
cleansed and aJred." 

This section of the law applies equally to the eouseholder and the 
dealeb, and this notice is given so that those ignorantly violating the law 
may comply with its provisions and avoid prosecution. 

The use of milk bottles as containers for other substances is dangerous 
to the milk supply. 

A. H. JoNES, 

Commissioner. 



STATE FOOD COMMISSION. 
1627 Manhattan Building, Chicago. 

Bulletin No. 22. 
Nutritive Value of Foods. 

Foods owe their value to their efficiency in supplying to the body warmth, 
energy and the necessary material' for building up the different parts of the 
body during the period of growth and for replacing those portions which 
are destroyed in the process of living. They are also valued because of 
their power to appeal to the appetite and of their special adaptability to 
the bodily needs under certain conditions. The money value depends on 
the abundance of the supply of any food to meet these demands of the 
human body. 

Whether we eat to allay the pangs of hunger or merely to satisfy the 
sense of taste, we all assume that we are taking into the system something 
that will meet the needs of the body to a greater or less extent. Which 
are of greater value in satisfying the needs of the body, we seldom stop to 
think, although the cost of living is or may be materially increased by a 
lack of such thought. It is the object of this bulletin to stimulate thinking 
along this line, by giving a brief statement of the principle food constituents, 
their uses in supplying the bodily needs and the cost of some of the different 
constituents in different foods. 
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The Uses of Food Constituents. 

As has been stated, the nutritive functions of food are to supply warmth, 
energy and the necessary material for building up the body and repairing 
the results of wear. Warmth and energy are different forms of force, either 
of which may be changed into the other. 

Chart I MiHc mdUnk ProdicU 
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There are some foods which supply warmth and energy to the body which 
furnish little in the way of building or repairing material. This is due to 
the fact that such foods lack certain constituents which are the bjjilding 
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Chart 2. Cms and Cheasa. 
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materials. A study of the different constituents of food of the different 
purposes each constituent serves, of the different foods in which these con- 
stituents may he found in the greatest jiuantities, is necessary in order to 
understand the processes of animal life. The constituents of food are for 
these purposes divided into five classes: fat, carbohydrates, protein, mineral 
matter and water. 

Fat is found chiefly in animal products, as fat in meat and fish, and in 
butter, cheese and milk; it is also found in large quantities in olives and 
cottonseed and is put on the market as olive oil and cottonseed oil. It 
occurs as an important part of certain nuts, as pecans and walnuts; and 
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Chart 3. Meat Fresh and Cured. 
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Fuel 

VALUE: 



|1130CAL0RCS 
PER POUND 



Fuel 

VALUE: 



--A»h:0.1 



840cALORC5 
PER POUND 



it is found in considerable quantities in grains, such as oats and corn. All 
these fats, or oils which are liquid fats, perform an important part in the 
nutrition of man and animals. They furnish force to the body in the form 
of heat or in the form of energy. A given weight of fat produces more than 
twice as much heat or energy to the body as the same weight of sugar, 
starch or nitrogenous food. If more fat is taken into the system than is 
demanded by present needs, the surplus fat may be stored in the body as 
fat and serve as a source of heat and energy at some future time. The 
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Chart 4. R»h. Rsh Producb. and Oystrs. 
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FVdtiin Fat CaribohydrdM Aah 

COD 



Fuel Value 
J. Sah. Equals 
TOOO Calories 



.2 



amount of heat or energy furnished to the body when completely assimi- 
lated is the same as that produced by completely burning the fat. In fact, 
a similar chemical process goes on in the body in a gradual less violent way. 
Fat does not produce muscular tissues. 

Carbohydrates are substances which, like fats, are composed entirely of 
carbon, hydrogen and oxygen. There is no fixed proportion of any of these 
elements in all fats. In carbohydrates, however, there is always one-eighth 
as much, hydrogen by weight as there is of oxygen. The most common 
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ChTt5. ButU^^naflthTftfe•Yi^ldinfl^od8. 
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FVdtein: 
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3030 



Fuel value: 



CALOHICS PEH FOUND 



■J 



4080CALD 



CALORIES PCH FOUND 



BUTTtR 



Fuel value: 




^^10 CALDRtlS PCF 

3 



LARD 



F 



:1.0 



3+10 




CAU3RICS FEH FOUND 



carbohydrates are the sugars, such as milk sugar, cane sugar and grape 
sugar; starches, which are the principal part of cereals and vegetables, like 
the potato, and cellulose, which is the principal part of wood and an import- 
ant constituent of plants. Carbohydrates give less than half as much heat 
or power to the body as fats do, but they are nevertheless one of the most 
important ingredients of food for this purpose. Their effect as food is the 
same as a smaller amount of fat. Carbohydrates may be changed in the 
body into fat and, so stored in the body. Like fat, carbohydrates do not 
produce muscular tissue. 
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Chtt-t 6. C«^ Orairw. 
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.0 
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73A Carbohydrate 
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PER PouwD •Carba^^--— ^S^at:2.2 
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RICE 



Fat: 5, 



Ash: 3 




ater: 11.0 1600 calories Water: 

44 o PC" POUWD _ . 

in: 11.8 FVoteinr 



bo- 
hydr'Stes:69.2 



Fuel 



Fat:l. 



^^H Carbo- 

m^M hydraies:73.9 W^sh: 1.9 

1720 CALORIES Fi 

PER POUND 




at: 20 



.5h:1.0 



rUEL VALUE: 



1720 CALORIES 
PER POUND 



1750 CALORIES 
PER FOUND 



Protein is a name applied to a large class of substances which contain 
nitrogen, such as the white of eggs, casein of milk, the gluten of flour and 
lean meat. Protein of food is changed by the laboratory of the body into 
the fibrous and muscular tissue of the body. Protein is the main building 
and repairing material for the body. It may also be used by the body to 
produce heat or power and is equal to carbohydrates for this purpose, and, 
like fat and carbohydrates, it may be stored as fat underneath the skin 
or in small masses between the muscular tissues. 
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Cli«*t 7. Bread andother Cereal roods. 
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Fuel 



VALUE. 



OAT 
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^.7 



22 
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COOKCO 




H20CALDHIE5 
PER POUND 



Carbohydi 



aterj78.4 



1205CALDH1E5 
PER POUND 



41 5 CALORIES 
PER POUND 



Mineral matter of food is left in the form of ash when the food is burned. 
The mineral matter of the body consists of calcium phosphate and com- 
pounds of sodium, potassium, magnesium and iron. These are found prin- 
cipally in the bones, though the blood and muscular fiber also contain mineral 
matter. Mineral matter is found in all naturally occurring foods, though 
manufacturing processes may produce food products, such as sugar and 
olive oil, from which the mineral matter has been practically all removed. 



Digitized by LjOOQIC 



346 



Chart 8. Suflg'Wid Similap Foods. 
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SUGAR 

MANUUn-EO 
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CALORIES 
PER POUND 



:3.0 ^ A5h:0.5 

rUEL VALUE: 



MAPLB WGAR 



1785 CALORIES 
PER POtMD 



.•16.3 



HONBY 



823 



Fuel value: 



0£ 



1540 



CALimiCS PER POUND 



1520 



CALORIES PER POUND 



The mineral matter of the food is taken by the body to make bones and 
perform the other functions for which it is needed. The production of heat 
or power is not considered as one of the uses of mineral matter. 

Water — More than half the weight of the human body is water. It is 
present in all parts of the body. It cannot furnish heat or energy, but is 
absolutely essential to life. It plays an important part in the digestive 
processes, in the distribution of the food material to the different parts of 
the body and in maintaining the body at a uniform temperature. It is an 
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ChTt 9. Rflgt> and 3ueculiwtV«a«t«bl— . 
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important constituent of all natural food^, though manufacturing processes 
result in eliminating it partly or wholly from many foods. The more water 
there is in a food the less there is of fat, carbohydrates, protein and min- 
eral matter which furnish the heat, energy and building material to the 
body. 

These different classes of food materials generally occur combined in nat- 
ural products but the relative amount of the different substances vary in 
different foods, and in some products one or more of them may be entirely 
absent. 
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Chsrt 10. Ltgumee and Com. 
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Carbohydrates:?.^ 



Water: 89.^ 
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Fuel value: 

D 
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CORN, GRKEN 

EDIBLE PORTION 



W 



97 
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fER POUND 



The average human body contains about 15 per cent fat, 18 per cent pro- 
tein, carbohydrates 1 per cent, mineral matter 6 per cent and water 60 
per cent. 

'ihe charts printed herewith give optional illustrations of the relative 
amount of these different constituents in some of the common foods. The 
source of the charts is indicated in each. The cuts were furnished by the 
Hotel Monthly. The term fat, carbohydrates, protein mineral matter and 
water as used in these charts have already been explained in a simple way. 
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Ch&ri, II. Fresh and Dried Fruit. 
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There are two other terms which need explanation perhaps. As has been 
explained, the fat, carbohydrates and protein of the food may be actually 
burned up in the body, becoming the fuel to keep it warm and give it power. 
Now, any fuel gives out a definite quantity of heat when it is burned, and 
the value of the fuel is determined by the amount of heat produced by a 
pound of it. The amount of heat is measured by its effect in raising the 
temperature of a body of water. As a pound is the unit for measuring 
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Chftri 12. Fruit and Fruit Piroducts. 



weight, so a calory is the unit for measuring heat. A calory is the amount 
of heat necessary to raise the temperature of one liter of water one degree 
centigrade. 

The table following the charts is tabulated from them, and shows in more 
compact form the data they contain. 

It will be seen from these tables that vegetable foods are generally high 
in carbohydrates, and animal foods are generally high in fat, while the 
amount of protein may run as high as 25 per cent in either animal or vege- 
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Chart 13. Nuts and Nut Phoduett; 
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table foods, the amount varying greatly in different foods. Carbohydrates 
are the cheapest source of energy and heat, and hence are the more natural 
source for the greater part of these two necessities of the human body. 

It is figured that a man at hard work requires 100 grams of protein mat- 
ter, 100 grams of fat, and 520 grams of carbohydrates to meet the demands 
of the system. 

The following two tables have been arranged to show the cheapest source 
of protein and the cheapest source of heat and energy in the foods mentioned 
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Chart 14. Compositton, Functions, And Uses Of Food. 
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FUNCTIONS AND USES OF FOOD. 
CONSTITUENTS OF FOOD. 



FOOD AS PUR- 
CHASED CONTAINS 



Water 



EDIBLE PORTION 
Flesh of meat.yolk I Nutrients" 
and white of 6993, 
wheat flour, etc. 
REFUSE 
Bones, entrails, 
shells, bran. etc. 

USE OF FOOD IN THE BODY. 



PROTEIN Builds and repairs tissue 

White (albumen) of eggs. 

curd (casein) of milk. 

lean meat^gluten oFwheat.etc. 



Protein 
Fats 

Carbohydrates 
Mineral Matter Or Ash 



FATS Are stored as fat 

Fat of meat, butter, 
olive oil. oils of corn 
and wheat, etc. 
CARBOHYDRATES-— Are transformed into fat 

Sugar, starch, etc. 
MINERALMATTER OR ASH— Share in forming bone. 
Phosphates of lime, assists in digestion, etc. 

potash. soda. etc. 

Food is that which, taken into the body, builds tissue or yields energy. 



All serve as fuel to 
yield energy in the forms 
of heat and muscular 
power. 






in the previous tables. The first table shows the amount of protein in each 
of these different foods that can be furnished for 1 cent, and the foods are 
arranged in the order of the amounts supplied at that price as estimated 
upon the cost per pound given in the preceding column. The second table 
is arranged in a similar manner with reference to the heat and energy 
furnished. 

Neither table shows the relative amount of food value obtained for the 
same price. As heat and energy and fiber building material are all necessary 
for the support of life, the two tables must be considered together in deter- 
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Chart 15 Dietary SUndards. 
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DIETARY STANDARD FOR MAN IN FULL VIGOR 
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Condition considered 


Protein 


Energy 




Grams 


Calories 


Food as purchased 


115 


3.800 


Food eaten 


100 


3.500 


Food digested 


95 


3,200 



ESTIMATED AMOUNT OF MINERAL MATTER 
REQUIRED PER MAN PER DAY. 

Grams Grams 

Phosphoric acid (FIO5) 3to4- Calcium oxid 0.7 to 1.0 

Sulphuric acid (5O3) 2to3.5 Magnesium oxid 0.3 0.5 

Potassium ox id 2to3 Iron 0.006 to O.OIZ 



Sodium oxid 



4to6 Chiorin 



6 to 8 



mining the relative food values. The fuel value of food may be determined 
approximately from the analysis. To determine the number of calories per 
pound, multiply the sum of the per cents of the carbohydrates and protein 
by 18.6. To this product add the product of the per cent of fat multiplied 
by 42.2. 

Farmers Bulletin No. 142, entitled, Principles of Nutritive Food Values, 
forty-eight pages, may be obtained by addressing Division of Publications, 
United States Department of Agriculture, Washington, D. C. 



—23 F C 
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COMl'OSITION OF FOOD MATERIALS. 



Kind of Food. 


Protein. 


Fat. 


Carbohy- 
drates. 


Ash. 


Water. 


Fuel value 

calories 
per pound. 


Olive oil 




100.0 

67.4 

81.8 

85.0 

100.0 

4.0 

0.3 

0.5 

18.5 

10.5 

0.2 

33.3 

33.7 

1.0 

28.3 

30.1 

38.8 

18.5 

6.6 

.4 

.3 

1.2 

15.8 

7.1 

0.6 

1.8 

0.3 

1.1 

0.5 

0.3 

0.6 

0.6 

4.3 

1.7 

2.2 

5.0 

2.0 

1.5 

1.3 

0.9 

0.5 

1.6 

4.7 

1.5 








4060 


Bacon 


0.4 
4.7 
1.0 




4.4 
0.3 
3.0 


18.8 
13.2 
11.0 


3030 


Beef suet 




3510 


Butter 




3410 


Lard 




4080 


Whole milk 


3.3 

3.4 

3.0 

2.5 

14.8 

13.0 

16.1 

25.9 

20.9 

17.6 

16.9 

16.1 

18.6 

30.0 

15.8 

21.5 

6.2 

36.4 

18.3 

9.4 

22.5 

2.3 

3.1 

0.4 

4.3 

1.0 

1.3 

10.0 

12.2 

10.0 

11.8 

8.0 

12.2 

9.2 

9.7 

2.8 

11.5 

7.9 

3.0 


5.0 
5.1 
4.8 
4.5 


0.7 
0.7 
0.7 
0.5 
1.0 
0.6 
1.1 
3.8 
1.8 
1.0 
1.0 
4.8 
1.0 
9.1 
1.2 

24.7 
2.0 

13.2 
1.2 
2.0 
3.5 
0.8 
0.7 
0.3 
2.4 
0.6 
0.8 
1.5 
' 1.8 
2.0 

30.0 
1.0 
1.9 
1.1 
1.3 
0.7 
1.7 
2.2 
1.3 


87.0 
90.5 
91.0 
74.0 
73.7 
86.2 
49.5 
34.2 
72.0 
53.1 
52.0 
40.3 
61.9 
54.3 
82.6 
53.5 
86.9 
34.6 
73.4 
58.9 
12.6 
89.2 
75.4 
84.6 
18.8 
90.4 
75.3 
10.8 
10.6 
12.6 
11.0 
12.0 
10.5 
35.3 
38.4 
84.5 
24.0 
38.9 
78.4 


310 


aWm niillr, 


165 


Buttermilk 


160 


Cream 


865 


Whole egg 


700 


White of egg 




265 


Yolkofea?: 




1608 


Cream of^eese 


2.4 
4.3 


1950 


Cottage cheese 


510 


Lamb chop 


1540 


Fork chop 




1580 


Smoked ham 




1940 


Beefrteak 




1130 


Dried beef 




840 


Cod lean fish 




325 


Salt cod 




410 


Oyster 


3.7 


235 


Smoked herring 


1355 


Mackerel, fresh 




645 


Shelled bean. 


29.1 
59.6 

7.4 
19.7 
14.0 
74.2 

7.4 
22.0 
73.4 
73.7 
73.2 
60.2 
77.0 
73.9 
53.1 
49.7 
11.5 
61.2 
46.3 
15.8 
100.0 
60.3 
96.5 
82.8 
81.2 
13.5 

9.9 
18.4 

3.4 
19.2 
76.1 
21.1 
78.3 

7.4 
16.1 
74.2 
22.4 
17.1 
31.5 


740 


Navy bean, dry green 

String oean .... . 


1600 
195 


Comrgreen 


500 


Appfef^.v...:. :::.:::::. 


200 


Dried fig 


1475 


Strawbwry 


180 


Rf^nf^Tia 


460 


Com 


1800 


Wheat 


1750 


Buckwheat 


1600 


Oat 


1720 


Rice 


1720 


Rye 


1750 


White bread 


1215 


Whole wheat bread, oat. . . . 
Breakfast food (cooked) .... 
Toasted bread 


1140 
285 
1420 


Com bread. 


1206 


Macaroni, cooked 


415 


Sugar, eranulated 


1860 


Sffiwr.7.7T. ::::*:: 


2.4 




3.2 
0.5 
0.9 
0.2 
1.4 
0.6 
1.0 
1.0 
0.5 
3.4 
0.5 
0.7 
0.2 
1.4 
2.2 
2.0 
5.0 
1.3 


25.1 

3.0 

16.3 

18.2 

83.0 

87.6 

78.3 

94.5 

77.4 

14.6 

77.2 

21.0 

92.2 

2.5 

. 5.9 

9.2 

2.1 

3.5 


1200 


stick candy 




1785 


Maple sugar 






1540 


Honey . .T 


0.4 
1.6 
1.6 
2.2 
1.1 
1.3 
2.6 
1.1 




1520 


Parjprilp . . , 


0.5 
0.3 
0.1 


230 


Onionr 


225 


Potato 


385 


Celery 


85 


Grapes 


1.6 
3.3 
0.1 


450 


Raisins 


1605 


f^ftHTied friiit.. . 


415 


Fruit jellv 


1455 


Grape juice 


0.2 
16.6 
10.7 
25.8 
29.3 

6.3 




150 


Wamut 


63.4 
7.0 
38.6 
46.5 
57.4 


3285 


Chestnut 


1875 


Peanut 


2500 


Peanii t butter 


2825 


Cocoanut (desiccated) 


3125 
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RELATIVE PROTEIN VALUE OF FOODS. 



Kind of Food. 



Cost per 
pound— 


Protein 

for 1 cent 

1-1000 

pound. 


1.76 


67.4 


1.6 


66.7 


2.5 


48.8 


3 


40.7 


2.5 


40.0 


6 


37.5 


4 


19.8 


5 


19.4 


6 


19.1 


5 


18.4 


12 


17.4 


' 15 


17.2 


1.3 


16.9 


25 


14.5 


2.5 


13.6 


16 


13.4 


2.5 


12.0 


22 


11.8 


26 


11.7 


8 


11.7 


17 


10.9 


16 


10.6 


18 


10.2 


30 


10.0 


16 


9.9 


18 


8.9 


20 


8.8 


4 


8.2 


10 


8.0 


20 


8.0 


20 


7.4 



Kind of Food. 



Cost per 
pound- 
Cents. 



Protein 

for 1 cent 

MOOO 

pound. 



Oat 

Com 

Wheat 

Rye 

Buckwheat 

Navy bean, dry — 

Com bread 

Whole wheat bread 

Toasted bread 

White bread 

Cottage cheese 

Peanuts (shelled) . . 

Potato 

Smoked herring — 

Skim milk 

Salt cod 

Buttermilk 

Cream cheese 

Peanut butter 

Fresh shelled beans 

Beefsteak 

Pork chops 

Mackerel 

Dried beef 

Cod fish (lean) 

Smoked ham 

Lamb chop 

Whole milk 

Rice 

Yolk of egg 

Whole egg 



Chestnut (shelled) ..:... 

White of egg 

Macaroni, cooked 

Parsnips 

Onion 

Bacon 

Beef suet 

Molasses 

English walnut (shelled) 

Dessicated oocoanut 

Oysters 

Oat breakfast food 

Raisins 

Banana 

Oreen string bean 

Dried fig 

Com, green 

Canned fmit 

Strawberry 

Apple 

CJelery 

Grapes 

Butter 

Honey 

Grape juice 

Granulated sugar 

Lard 

Stick candy 

OUveoil 

Maple sugar 

Fruit jelly 



15 
20 

5 

3 

3 

22.5 
12 

6.3 
50 
19 
20 
10 
10 

5 
10 
22 
15 
10 
10 

5 
15 
20 
37 
22 
25 

6 
17 
15 
52 
23 
30 



7.1 

6.5 

6.0 

5.3 

5.3 

4.2 

3.9 

3.8 

3.3 

3.3 

3.1 

2.8 

2.6 

2.6 

2.3 

2.0 

2.0 

1.1 

1.0 

0.8. 

0.7 

0.6 

0.3 

0.2 

0.1 

0.0 

0.0 

0.0 

0.0 

0.0 

0.0 
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RELATIVE HEAT AND ENERGY VALUES OF FOODS. 



Kind of Food. 



Ck)st per 
pound- 
Cents. 



Fuel 
value for 
1 cent- 
Calories. 



Kind of Food. 



Cost per 
pound- 
Cents. 



Fuel 
value for 
1 cent- 
Calories. 



Com 

Oat 

Wheat 

Buckwheat 

Rye 

Granulated sugar. . . 

Com bread 

Potato 

Beef suet 

Navy bean, dry 

While bread... 

Lard 

Toasted bread 

Whole wheat bread. 

Molasses 

Rice 

Peanuts (shelled) . . . 
Dessicat^ cocoanut. 

Raisins 

Bacon 

Chestnuts (shelled).. 

Stick candy 

Peanut butter 

Smoked ham 

Pork chops 

Fresh shdled beans. 

Banana 

Butter 

Cream cheese 

Macaroni, cooked. . . 

Yolk of egg 

Olive oiLV. 



1.5 


1200 


1.75 


983 


2.5 


700 


2.6 


640 


3 


583 


6 


310 


4 


301 


1.3 


296 


12 


292 


6 


267 


5 


243 


17 


240 


6 


237 


5 


228 


6.3 


205 


10 


172 


15 


167 


19 


164 


10 


161 


22.5 


135 


15 


125 


15 


119 


25 


113 


18 


108 


16 


99 


8 


93 


5 


92 


37 


92 


22 


89 


5 


81 


20 


80 


52 


79 



Whole milk 

Lamb chops 

Parships 

Onion 

Honey 

Dried fig 

Beef steSkT.*.' .'.'."! !!!!!!! 

Skim milk 

English walnut (shelled) 

Buttermilk 

Apple ' 

Cream (18 .5 per cent) . . . 

Smoked herrmg 

Fruit jelly 

Cottage cheese 

Canned fruit 

Mackerel 

Whole egg 

Green com 

Oat breakfast food 

Dried beef 

Salt cod 

Grapes 

Codfish (lean; 
Green string 
Strawberry. 
White of egg 

Oysters 

Grape juice. 
Celery 



4 
20 

3 

3 

22 
22 
23 
17 

2.5 
50 

2.5 

5 
15 
25 
30 
12 
10 
18 
20 
15 
10 
30 
16 
20 
16 
10 
10 
20 
20 
25 
15 



78 
77 
77 
75 
69 
67 
67 
67 
66 
66 
64 
58 
58 
54 
48 
43 
41 
. 36 
35 
33 
29 
28 
27 
23 
20 
19 
18 
13 
12 



STATE FOOD COMMISSION. 
1627 Manhattan Building, Chicago. 



Bulletin No. 23. 
Saccharin in Food. 

At the request of the Secretary of Agriculture, the Referee Board of Scien- 
tific Experts has conducted an investigation as to the effect on health of the 
use of saccharin. The investigation has been concluded, and the Referee 
Board reports that the continued used of saccharin for a long time in quanti- 
ties over three-tenths of a gram per day is liable to impair digestion; and 
that the addition of saccharin as a substitute for cane sugar or other forms 
of sugar reduces the food value of the sweetened product and hence lowers 
its quality. 

Saccharin has been used as a substitute for sugar in over thirty classes of 
foods in which sugar is commonly recognized as a normal and valuable ingre- 
dient. If the use of saccharin be continued it is evident that amounts of 
saccharin may readily be consumed which will, through continued use, pro- 
duce digestive disturbances. In every food in which saccharin is used, some 
other sweetening agent known to be harmless to health can be substituted, 
and there is not even a pretense that saccharin is a necessity in the manu- 
facture of food products. 

Under the law of Illinois, articles of food are adulterated if they contain 
added poisonous or other added deleterious ingredients which may render 
them injurious to health. Articles of food are also adulterated within the 
meaning of the Act, if substances have been mixed and packed with the 
foods so as to reduce or lower or injuriously affect their quality or strength. 
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The findings of the Referee Board .show that saccharin in food is such an 
added poisonous or other added deleterious ingredient as is contemplated 
by the Act, and also that the substitution of saccharin for sugar in foods 
reduces and lowers their quality. 

The State Food Commissioner,, therefore, will regard as adulterated foods 
containing saccharin which are manufactured after this date or which being 
now on the market are offered for sale on and after July 1, 1911, and will 
institute proceedings against those manufacturing or selling the same. 

Alfred H. Jones, 
State Food Commissioner, 



STATE FOOD COMMISSION. 

1627 Manhattan Building, Chicago. 

Bulletin No. 24. 

Fraud in the Sale of Vinegar. 



May 24, 1911. 



This department has already seized hundreds of barrels of vinegar pur- 
porting to be cider vinegar which was in reality a mixture of boiled cider 
and distilled vinegar. This fraud upon the consumer originated with the 
mixers of boiled cider and distilled vinegar, and has been made possible by 
the cooperation of retail dealers and by their lack of business sagacity. Some 
of those who have been mixing boiled cider with distilled vinegar have been 
doing so with the idea that there was' no chemical difference between the 
mixture of boiled cider and distilled vinegar and cider vinegar itself. The 
chemical analysis of cider, however, is different from that of cider vinegar 
apart from the difference in the acidity of the two, and the substitution can 
be detected in the laboratory. 

This department will proceed against such goods wherever found to bring 
about their destruction and will prosecute those handling the same. The 
manufacturer of this class of goods furnishes an article which has the color 
of cider vinegar but which is not a cider vinegar, and any such mixture of 
substances resulting in a vinegar product of the color of cider vinegar is 
expressly prohibited by section 11 of the Illinois State Food Law no matter 
how labeled. The only object in mixing these substances in this way Ha to 
produce enormous revenue to the manufacturer and to defraud the public. 
In many cases it has been found that such mixtures and sugar vinegar, com 
sugar vinegar and colored distilled vinegar, though billed to the retailer as 
such, have been offered for sale and sold as cider vinegar. In other cases 
the goods have been billed to the retailer as cider vinegar and the barrels 
have been branded to show the true name of the article, and the retailer 
paid no attention to this branding but sold the goods as they were billed to 
him — as cider vinegar. In all such cases that have come to the attention 
of this department, the price paid for the vinegar was enough below the 
price of pure cider vinegar, as quoted by reputable houses, to awaken the 
suspicion of the dealer as to the purity of the product he was receiving. 

Every sensible dealer will at least read the branding on the barrels he 
receives, to see whether they are the goods as ordered, and he will not expect 
to receive pure cider vinegar below the regular market price. Lack of care 
in these particulars lays the retailer open to prosecution under the law. 

Vinegar is frequently bottled by the retailer or placed in jugs and sold 
to the householder. These packages are sometimes delivered over the counter 
and sonaetimes delivered at the home in response to telephone orders. In 
either case the retailer becomes the packer and, under the law, all of the 
vinegar thus sold must be labeled. The requirements of section 11, that the 
article shall be branded as therein provided, apply to him and failure to 
label these bottles or jugs with the true name of the article as therein pro- 
vided makes him liable to prosecution under the law. Very frequently the 
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customer calls for cider vinegar and is given vinegar which is not and was 
not lepresented to the retailer as being cider vinegar. This is frequently 
placed in a container furnished by the customer, and failure to inform the 
purchaser of the true name of the article under such circumstances is a 
violation of section 9, First. 

Fraud in the sale of vinegar in this State has assumed such proportions 
that the most drastic action possible must be taken by this commission in 
order to protect the rights of the consumer, and all parties interested are 
hereby warned that the provisions of the law must be fully complied with 
or prosecution will follow. The following section shows the requirements 
of the law with reference to the sale of vinegar in this State: 

"Section 11. All vinegar made by fermentation and oxidation without the 
intervention of distillation, shall be branded with the name of the fruit«or 
substance from which the same is made. All vinegar made wholly or in 
part from distilled liquor shall be branded 'distilled vinegar' and shall not 
be colored in imitation of cider vinegar. All vinegar shall be made wholly 
from the fruit or grain from which it purports to be or is represented to be 
made, and shall contain no foreign substance, and shall contain not less than 
4 per cent, by weight, of absolute acetic acid. Any vinegar made or manu- 
factured contrary to the provisions of this section shall be deemed to be 
adulterated within the meaning of this Act. Any vinegar which is not 
branded as herein provided shall be deemed to be misbranded within the 
meaning of this Act." 

A. H. Jones, 
• Btate Food Commissioner. 
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INSTRUCTIONS TO INSPECTORS AND OTHERS SUBMIT- 
TING SAMPLES FOR ANALYSIS. 



This department cannot analyze food samples for the benefit of manu- 
facturers and dealers. Section 33 of the law is clearly intended to 
prohibit such analysis. 

Consumers who believe they have been defrauded or who have received 
goods containing injurious substances may submit samples for analysis. 
In general no report on the analysis will be given to the consumer sub- 
mitting the samples but, where possible, official samples will be procured 
by the department from the vendor of such articles and he be dealt with 
as prescribed by law. 

In all cases where consumers desire to submit samples they should 
send as nearly as possible the amount specified and furnish the data 
as to dealer, etc.,, as stated below, and required of inspectors. All 
samples must be sent prepaid. 

INFORMATION REQUIRED. 

In sending in samples for analysis, the following information in rega-rd 
to 6ach sample should, if possible, be given : 
Date of purchase. 
Name of article. 
Firm purchased of. 
Address of firm. 

Name of manufacturer or jobber as It appears on the package. 
Address of manufacturer. 
Brand. 
Price paid. 
Remarks. 

^^emarks" should include any representation by the dealer as to the 
quality or character of the goods and any special reasons for desiring 
analysis. (These reasons should be as full and precise as possible.) 
Inspectors should state the kind of vinegar, etc., on the seal. 

When the name of the manufacturer or jobber does not appear on the 
label of the original unbroken package, but is obtained orally from the 
dealer, or from a broken package, the fact should be clearly shown as 
manufacturer or jobber "Said to he" "on broken package," etc., as the 
case may be. 

AMOUNTS NECESSARY. 

To be able to make a complete analysis, the following quantity of 
each article is necessary: 
Alcoholic beverages, not less than one quart. 
Baking powder, not less than one small can. 
Butter, not less than one pound. 
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Candy, not less than eight ounces. 

Cheese, not less than six ounces. 

Cocoa and chocolate, one small original package. 
♦Cream, not less than four ounces. 

Cream of tartar, one ounce. 

Extracts, not less than two ounces; vanilla extract, not less than four 
ounces. 

Flour, not less than three pounds. 

Honey, not less than eight ounces. 

Jams, not less than one pound or small original package. 

Jellies, not less than one-half pound or small original package. 

Lard, not less than four ounces: 

Maple sugar, not less than one pound. 
♦Milk, not less than four ounces. 

Molasses and sirups, not less than one pint. 

Oils, not less than four ounces. 

Preserves, not less than one-half pound. 

Spices, not less than two ounces. 

Sugars, not less than eight ounces. 

Vinegars, not less than one quart. 

Samples should be submitted in the original package when possible. 

GENERAL INSTRUCTIONS TO INSPECTORS. 

Daily Report — Each week, on blanks prepared for that purpose, a 
report showing briefly the work done each day, shall be sent to the 
chief clerk. 

Selection of Samples — Samples should be taken wherever found of 
those brands of food which have been found on analysis to be illegal. 

Numbers — Each inspector shall use only those numbers assigned to 
him for the purpose of numbering samples. 

Shipping — Each inspector shall deliver or ship samples to the chief 
clerk. Samples should be shipped promptly as the law requires that 
prosecutions must be started within six months. 

Information — Inspectors should assist the retailer by giving them all 
the information possible. The retailer's attention should be particularly 
called to the list of illegal foods as published in this report. His atten- 
tion should also be called to the "guaranty" provision of the law in 
section 31, not omitting the last part of the section. 

Old Goods — The inspector should warn the retailer of the dangers 
involved in selling new goods before disposing of old ones. Such a 
warning will generally be sufficient. It is generally an imposition to 
take the last of an old stock as a sample without giving the dealer a 
chance to destroy the goods if he wishes to do so. 

The Press — After taking samples in a town, the inspector should 
visit the meat markets, slaughter houses and dairies in the vicinity; and 
full information relative to the sanitary conditions found, the observ- 
ance of the food law and the methods of the department, should be 
given to the local press. 



* In submitting samples of milk and cream, the container must be completely filled so as to leave no 
air space or it will chum. Samples should be shipped so as to arrive before souring. Special directions 
for snipping can be secured by addressing the Commission. 
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PRINCIPLES UPON WHICH TENTATIVE FCX)D STAND^ 
ARDS ARE BASED. 



1. The standards are expressed in the form of definitions. 

2. Any substance not included in the definition of an article is 
excluded. 

3. The name of an article whenever used in any definition always 
has the meaning given to it in the definition of that article by this 
commission. 
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TENTATIVE FOOD STANDARDS ADOPTED BY THE ILLI- 
NOIS STATE FOOD COMMISSIONER. 



I. ANIMAL PROPUCTS. 
^. Meats and the Principal Meat Products. 

A. MEATS. 

1. Meat, flesh, is any clean, sound, dressed and properly prepared 
edible part of animals in good health at the time of slaughter, and if 
it bears a name descriptive of its kind, composition, or origin, it corre- 
sponds thereto. The term "animals,'^ as herein used, includes not only 
mammals, but fish, fowl, crustaceans, moUusks, and all other animals 
used for food. 

2. Fresh meat is meat from animals recently slaughtered and prop- 
erly cooled until delivered to the consumer. 

3. Cold storage meat is meat from animals recently slaughtered and 
preserved by refrigeration until delivered to the consumer.* 

4. Salted, pickled and smoked meats are unmixed meats preserved 
by salt, sugar, spices, vinegar or smoke, singly or in combination, whether 
in bulk or in suitable containers.** 

B. MANUFACTURED MEATS. 

1. Manufactured meats are not included in paragraphs 2, 3 and 4, 
whether simple or mixed, whole or comminuted, in bulk or in suitable 
containers,** with or without the addition of salt, sugar, vinegar, spices, 
smoke, oils, or rendered fat. If they bear names descriptive of kind, 
composition, or origin, they correspond thereto and when bearing such 
descriptive names if force or flavoring meats are used, the kind and 
quantity thereof are made known. 



* The establishment of proper periods of time for cold storage is reserved for future consideration 
when the investigations on this subject, authorized by Congress, are completed. 

** Suitable containers for keeping moist food products such as sirups, honey, condensed milk, soups, 
meat extracts, meats, manufactured meats and undried fruits and vegetables, and wrappers in contact 
with food products, contain on their surfaces, in contact with the food product, no lead, antimony, ar- 
senic, zinc or copper or any compounds thereof, or any other poisonous or injurious substance. If the 
containers are made of tin plate they are outside-soldered and the plate in no place contains less than 
one hundred and thirteen (113) milligrams of tin on a piece five (5) centimeters square or one and eight- 
tenths (1.8) grains on a piece two (2) inches square. 

The inner coating of the containers is free from pin holes, blistersand cracks. 

If the tin plate is lacauered, the lacquer completely oovers'the tinned surface within the container 
and yields to the contents of the container no lead, antimony, arsenic, zinc or copper, or any compounds 
thereof or any other poisonoxis or injurious substance. 
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D. LABD. 



1. LoA-d is the rendered fresh fat from hogs in good health at the 
time of slaughter, is clean, free from rancidity, and contains, neces- 
sarily incorporated in the process of rendering, not more than one (1) 
per cent of substances, other than fatty acids and fat. 

2. Leaf lard is lard rendered at moderately high temperatures from 
the internal fat of the abdomen of the hog, excluding that adherent to 
the intestines, and has an iodine number not greater than sixty (60). 

3. Neutral lard is lard rendered at low temperature. 

B. ' Milk and Its Products. 

A. MILKS. 

1. Milk is fresh, clean lacteal secretion obtained by the complete 
milking of one or more healthy cows, properly fed and kept, excluding 
that obtained within fifteen days before and ten days after calving, and 
contains not less than eight and one-half (8.5) per cent of solids not 
fat, and not less than three (3) per cent of milk fat. 

2. Blended milk is milk modified in its composition so as to have a 
definite and stated percentage of one or more of its constituents. 

3. Skim milk is milk from which a part or all of the cream has 
been removed and contains not less than nine and one-quarter (9.25) 
per cent of milk solids. 

4. Pasieimzed milk is milk that has been heated below boiling but 
sufficiently to kill most of the active organisms present and immediately 
cooled to 50° Fahr. or lower. 

5. Sterilized milk is milk that has been heated at the temperature of 
boiling water or higher for a length of time sufficient to kill all organisms 
present. 

6. Condensed milk, evaporated milk, is milk from which a consider- 
able portion of water has been evaporated and contains not less than 
seven and eight-tenths (7.8) per cent of milk fat and the sum of the 
per cent of solids not fat plus twice the per cent of fat shall be not less 
than thirty-four and three-tenths (34.3) per cent. 

7. Sweetened condensed milk is milk from which a considerable por- 
tion of water has been evaporated and to which sugar (sucrose) has been 
added, and contains not less than seven and seven-tenths (7.7) per cent 
of milk fat and not less than twenty-eight (28) per cent of milk solids. 

8. . Condensed skim milk is skim milk from which a considerable 
portion of water has been evaporated. 

9. Buttermilk is the product that remains when butter is removed 
from milk or cream in the process of churning. 

10. Goafs milk, ewe's milk, et cetera, are the fresh, clean, lacteal 
secretions, free from colostrum, obtained by the complete milking of 
healthy animals other than cows, properly fed and kept, and conform 
in name to the species of animal from which they axe obtained. 



** standards for these products are now under consideration by the Illinois State Food Standard 
Commission, 
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B. CREAM. 

1. Cream is that portion of milk, rich in milk fat, which rises to the 
surface of milk on standing, or is separated from it by centrifugal force, 
is fresh and clean and contains not less than eighteen (18) per cent 
of milk fat. 

2. Evaporated cream, doited cream, ifi cream from which a consider- 
able portion of water has been evaporated. 

C. MILK FAT OR BUTTER FAT. 

1. Milk fat, hutter fat, is the fat of milk and has a Reichert-Meissl 

number not less than twenty-four (24) and a specific gravity not less 

40° C. 
than 0.905^^ 

D. BUTTER. 

1. Butter is the clean, non-rancid product made by gathering in any 
manner the fat of fresh or ripened milk or cream into a mass, which also 
contains a small portion of the other milk constituents, with or without 
salt, and contains not less than eighty-two and five-tenths (82.5) per 
cent of milk fat. By acts of Congress approved Aug. 2, 1886, and May 
9, 1902, butter may also contain added coloring matter. 

2. Renovated hutter, process butter, is the product made by melting 
butter and reworking, without the addition or use of chemicals or any 
substances except milk, cream or salt, and contains not more than six- 
teen (16) per cent of water and at least eighty-two and five-tenths (82.5) 
per cent of milk fat. 

'e. CHEESE. 

1. Cheese is the sound, solid, and ripened product made from milk 
or cream by coagulating the casein thereof with rennet or lactic acid, 
with or without the' addition of ripening ferments and seasoning, and 
contains, in the water-free substance, not less than fifty (50) per cent 
of milk fat. By act of Congress, approved June 6, 1896, cheese may also 
contain added coloring matter. 

2. Skim milk cheese is the sound, solid, and ripened product made 
from skim milk by coagulating the casein thereof with rennet or lactic 
acid, with or without the addition of ripening ferments and seasoning. 

3. Goafs mafic cheese, ewe's milk cheese, et cetera, are the sound,* 
ripened products made from the milks of the animals specified, by coagu- 
lating the casein thereof with rennet or lactic acid, with or without the 
addition of ripening ferments and seasoning. 

F. ICE CREAMS. 

1. Ice cream is a frozen substance, produced, stored, and sold under 
sanitary conditions, and made from clean milk products and sugar, with 
or without the addition of other wholesome food stuffs, of not more than 
eight-tenths (0.8) of one per cent of gelatin, gum tragacanth, or other 
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harmless vegetable gums and contains not less than eight (8) per cent 
milk fat, and not more than five million bacteria per cubic centimeter 
of the melted article. 

G. MISCELLANEOUS MILK PRODUCTS. 

1. Whey is the product remaining after the removal of fat and 
casein from milk in the process of cheese-making. 

2. Kumiss is the product made by the alcoholic fermentation of 
mare's or cow's milk. 

II. VEGETABLE PRODUCTS. 

A. Grain Products. 

A. GRAINS AND MEALS. 

1. Grain is the fully matured, clean, sound, air-dry seed of wheat, 
maize, rice, oats, rye, buckwheat, barley, sorghum, millet, or spelt. 

2. Meal is the clean, sound product made by grinding grain. 

3. Flour is the clean, fine, sound product made by bolting wheat 
meal and contains not more than thirteen and one-half (13.5) per cent 
of moisture, not less than one and twenty-five hundredths (1.25) per 
cent of nitrogen, and not more than one (1) per cent of ash, and not 
more than fifty hundredths (0.50) per cent of fiber. 

4. Graham flour is unbolted wheat meal. 

5. Gluten flour is the clean, sound product made from flour by the 
removal of starch and contains not less than five and six-tenths (5.6) 
per cent of nitrogen and not more than ten (10) per cent of moisture. 

6. Maize meal, corn meal, Indian corn meal, is meal made from 
sound maize grain and contains not more than fourteen (14) per cent 
of moisture, not less than one and twelve-hundredths (1.12) per cent of 
nitrogen, and not more than one and six-tenths (1.6) per cent of ash. 

7. Bice is the hulled, or hulled and polished grain of Oryza Sativa. 

8. Oatmeal is meal made from hulled oats and contains not more than 
twelve (12) per cent of moisture, not more than one and five-tenths 
(1.5) per cent of crude fiber, not less than two and twenty-four hun- 
dredths (2.24) per cent of nitrogen, and not more than two and two- 
tenths (2.2) per cent of ash. 

9. Rye flour is the fine, clean, sound product made by bolting rye 
meal and contains not more than thirteen and one-half (13.5) per cent 
of moisture, not less than one and thirty-six hundredths (1.36) per cent 
of nitrogen, and not more than one and twenty-five hundredths (1.25) 
per cent of ash. 

10. Bucl'wheat flour is bolted buckwheat meal and contains not more 
than twelve per cent of moisture, not less than one and twenty-eight 
hundredths (1.28) per cent of nitrogen, and not more than one and 
seventy-five hundredths (1.75) per cent of ash. 
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B. Fruits and Vegetables. 

A. FRUIT AND FRUIT PRODUCTS. 

(Except fruit juices, fresh, sweet and fermented and vinegars.) 

1. Fruits are the clean, sound, edible, fleshy fruitifications of plants, 
distinguished by their sweet, acid and ethereal flavors. ' 

2. Dried fruit* is the clean, sound product made by drying mature, 
properly prepared, fresh fruit in such a way as to take up no harmful 
substance, and conforms in name to the fruit used in its preparation; 
sun dried fruit is dried fruit made by drying without the use of arti- 
ficial means; evaporated fruit is dried fruit made by drying with the 
use of artificial means. 

3. Evaporated apples are evaporated fruit made from peeled and 
cored apples, and contain not more than twenty-seven (27) per cent of 
moisture determined by the usual commercial method of drying for four 
(4) hours at a temperature of boiling water. 

4. Canned fruit is the sound product made by sterilizing clean, 
sound, properly matured and prepared fresh fruit, by heating with or 
without sugar (sucrose) and spices, and keeping in suitable, clean, her- 
metically sealed containers and co'nforms in name to the fruit used in 
its preparation. 

5. Preserve is the sound product made from clean, sound, properly 
matured and prepared fresh fruit and sugar (sucrose) sirup, with or 
without spices or vinegar, and conforms in name to that of the fruit 
used. 

6. Honey preserve is preserve in which honey is used in place of 
sugar (sucrose) sirup. 

7. Olucose preserve is preserve in which a glucose product is used 
in place of sugar (sucrose) sirup. 

8. Jam, marmalade, is the sound product made from clean, sound 
properly matured and prepared fresh fruit and sugar (sucrose) with or 
without spices or vinegar, by boiling a pulpy or semisolid consistence, 
and conforms in name to the fruit or fruits used. 

9. Glucose jam, glucose marmalade, is jam in which a glucose product 
is used in place of sugar (sucrose). 

10. Fruit butter is the sound product made from fruit juice and 
clean, sound, properly matured and prepared fruit, evaporated to a semi- 
solid mass of homogeneous consistence, with or without the addition of 
sugar and spices or vinegar, and conforms in name to the fruit used in 
its preparation. 

11. Glucose fruit butter is fruit butter in which a glucose product 
is used in place of sugar (sucrose). 

12. Jelly* is the sound, semi-solid, gelatinous product made by boil- 
ing clean, sound, properly matured and prepared fresh fruit with water, 
concentrating the expressed and strained juice, to which sugar (sucrose) 
is added, and conforms in name to the fruit used in its preparation. 



Products made with mixtures of sugar, glucose, and honey, or any two thereof, are reserved for future 
nsideration 
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13. Glucose jelly* is jelly in which a glucose product is used in 
place of sugar (sucrose). 

B. VEGETABLES AND VEGETABLE PRODUCTS. 

1. Vegetables are the succulent, clean, sound, edible, parts of her- 
baceous plants .used for culinary purposes. 

2. Dried vegetables are the clean, sound products made by drying 
properly matured and prepared vegetables in such a way as to take up 
no harmful substance, and conforms in name to the vegetables used in 
their preparation; sun-dried vegetables are dried vegetables made by 
dr3ring without the use of artificial means; evaporated vegetables are 

X dried vegetables made by drying with the use of artificial means. 

3. Canned vegetables are sound, properly matured and prepared 
fresh vegetables, with or without salt, sterilized by heat, with or without 
previous cooking in vessels from which they take up no metallic sub- 
stance, kept in suitable, clean, hermetically sealed containers, are sound 
and conform in name to the vegetables used in their preparation. 

4. PioTcles (^e dean, sound vegetables or fruits, properly prepared, 
without taking up any metallic compound, other than salt, and pre- 
pared in any kind of vinegar, with or without spices; and conform in 
name to the vegetables or fruits used. 

5. Salt pichles are clean, sound vegetables, preserved in a solution 
of common salt, with or without spices, and conform in name to the 
vegetable used. 

6. Sweet pichles are pickled vegetables or fruits in the preparation 
of which sugar (sucrose) is used. 

7. SoAierTcraut is clean, sound, properly prepared cabbage, mixed with 
salt, and subjected to fermentation. 

8. Catchup, catsup, ketchup, is the clean, sound product made from 
properly prepared pulp of clean, sound, fresh, ripe tomatoes with or 
without spices and with or without sugar and vinegar ; mushroom catch- 
up, walnut catchup, et cetera, are catsups made as above described, and 
conform in name to the substances used in their preparations. 

C. Sugars and Belated Substances. 

A. SUGAR AND SUGAR PRODUCTS. 
SUGARS. 

1. Sugar is the product chemically known as* sucrose (saccharose) 
chiefly obtained from sugar cane, sugar beets, sorghum, maple and palm. 

2. Granulated, loaf, cut, milled amd powdered sugars are different 
forms of sugar and contain at least ninety-nine and five-tenths (99.5) 
per cent of sucrose. 

3. Maple sugar is the solid product resulting from the evaporation 
of maple sap, and contains in the water-free substance, not less than 
sixty-five one-hundredths (0.65) per cent of maple sugar ash. 
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4. Massecuite, mslada, rmish sugar and concrete are products made 
by evaporating the purified juice -of a sugar-producing plant or a solu- 
tion of sugar, to a solid or semi-solid consistence, and in which the 
sugar chiefly exists in a crystalline state. 

MOLASSES AND REFINERS" SIRUP. 

1. Molasses is the product left after separating the sugar from masse- 
cuite, melada, mush sugar, or concrete, and contains not more than 
twenty-five (25) per cent of water and not more than five (5) per cent 
of ash. 

2. Refiner/ sirup, treacle, is the residual liquid product obtained in 
the process of refining raw sugars and contains not more than twenty-' 
five (25) per cent of water and not more than eight (8) per cent of ash. 

SIRUPS. 

1. Suga/r-cane sirup is sirup made by the evaporation of the juice of 
the sugar-cane or by the solution of the sugar-cane concrete, and con- 
tains not more than thirty (30) per cent of water and not more than 
two and five-tenths (2.5) per cent of ash. 

2. Sorghum sirup is sirup made by the evaporation of sorghum juice 
or by the solution of sorghum concrete, and contains not more than 
thirty (30) per cent of water and not more than two and five-tenths 
(2.5) per cent of ash. 

3. %Iwple sirup is sirup made by the evaporation of maple sap or by 
the solution of. maple concrete, and contains not more than thirty-five 
(35) per cent of water and not less than forty-five hundredths (0.45) 
per cent of maple sirup ash. 

4. Suga/r sirup is the product made by dissolving sugar to the con- 
sistence of a sirup ^nd contains not more than thirty-five (35) per cent 
of water. 

B. GLUCOSE PRODUCTS. 

1. starch sugar is the solid product made by hydrolyzing starch or 
a starch containing substance until the greater part of the starch is con- 
verted into dextrose. Starch sugar appears in commerce in two forms, 
anhydrous starch sugar and hydrous starch sugar. The former crystal- 
lized without water crystallization, contains not less than ninel^-five 
(95) per cent of dextrose and not more than eight-tenths (0.8) per cent 
of ash. The latter crystallized with water of crystallization, is of two 
varieties ; 70 sugar, also known as brewers' sugar, contains not less than 
seventy (70) per cent of dextrose and not more than eight-tenths (0.8)^ 
per cent of ash ; 80 sugar, climax or acme sugar, contains not less than 
eighty (80) per cent of dextrose and not more than one and one-half 
(1.5) per cent of ash. 

The ash of all these products almost entirely of chlorids and sulphates. 

2. Olucose, mixing glurose, confectioners' ghic^^e is a thick sirupy, 
colorless product made by incompletely hydrolyzing starch, or a starch- 
containing substance, and decolorizing and evaporating the^roduct^ It 
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varies in density from forty-one (41) to forty-five (45) degrees Baiim6 
at a temperature of 100° Fahr. (37.7° C), and conforms in density 
within these limits, to the degree Baum^ it is claimed to show, and for a 
density of forty-one (41) degrees Baume contains not more than twenty- 
one (21) per cent and for a density of forty-five (45) degrees not more 
than fourteen (14) per cent of water. It contains on a basis of forty- 
one (41) degrees Baume not more than one (1) per cent of ash, con- 
sisting chiefly of chlorids and sulphates. 

C. CANDY. 

1. Candy is a product made from a saccharine substance or sub- 
stances, with or without the addition of harmless coloring, flavoring or 
filling materials and contains no terra alba, barytes, talc, chrome yellow, 
or other mineral substances, or poisonous colors or flavors, or other 
ingredients deleterious or detrimental to health, or any vinous, malt or 
spirituous liquor or compound, or narcotic drug. 

D. HONEY. 

1. Honey is the nectar and saccharine exudations of plants gathered, 
modified and stored in the comb of honey bees {Aphis mellifica and A. 
dorsata) ; is laevo-rotatory, contains not more than twenty-five (25) per 
cent of water, not more than twenty-five hundredths (0.25) per cent of 
ash, and not more than eight (8) per cent of sucrose. 

2. Comb honey is honey contained in the cells of the comb. 

3. Extracted honey is honey which has been separated from the 
uncrushed comb by centrifugal force or gravity. 

4. Strained honey is honey removed from the crushed comb by strain- 
ing or other means. 

D. Condiments (Except Vinegar and Salt). 

A. SPICES. 

1. Spices are aromatic vegetable substances used for the seasoning 
of food and from which no portion of any volatile oil or other flavor- 
ing principle has been removed and which are clean, sound, and true 
to name. 

2. Allspice, pimento is the dried fruit of the Fxmentn fnmsnta (L) 
Karst, and contains not less than eight (8) per cent of quercitannic 
acid;* not more than six (6) per cent of total ash, not more than five- 
tenths (0.5) per cent of ash insoluble in hydrochloric acid, and not 
more than twenty-five (25) per cent of crude fiber. 

3. Anise is the fruit of the Pimpinella anisum L. 

4. Ba^ leaf is the dried leaf of iMurus nohilis L. 

5. Capers are the flower buds of Gapparis spinosa L. 

6. Caraway is the fruit of Carum carvi L. 



* Calculated from the total oxygen absorbed by the aqueous extract. 

—34 F C 
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CAYENNE AND RED PEPPERS. 



7. Red pepper is the-red, dried, ripe fruit of any species of Capsicum. 

8. Cayenne Pepper, Cayenne, is the dried ripe fruit of Capsicum 
frutescens L., Capsicum baccatum L., or some other small-fruited species 
of* Capsicum, and contains not less than fifteen (15) per cent of non- 
volatile ether extract; not more than six and five-tenths (6.5) per cent 
of total ash; not more than five-tenths (0.5) per cent of ash insoluble 
in hydrochloric acid; not more than one and five-tenths (1.5) per cent 
of starch, and not more than twenty-eight (28) per cent of crude fiber. 

9.. Paprika is the dried ripe fruit of Capsicum anrmum L., or some 
other large-fruited species of Capsicum, excluding seeds and stems. 

10. Celery Seed is the dried fruit of Apium graveolens L. 

11. Cinnamon is the dried bark of any species of genus Cinnamo- 
maim from which the outer layers may or may not have been removed. 

12. True Cinnamon is the dried inner bark of Cinnamomum Zey- 
hnicum Breyne. 

13. Cassia is the dried bark of various species of Cinnamomum other 
than Cinnamomum Zeylanicam, from which the outer layers may or 
may not have been removed. 

14. Cassia Buds are the dried immature fruit of species of Cinna- 
momum, 

15. Ground Cirmam/)n, ground cassia, is a powder consisting of cin- 
namon, cassia, or cassia buds, or a mixture of these spices and contains 
not more than six (6) per cent of total ash and not more than two (2) 
per cent of sand. 

16. Cloves are the dried flower buds of Caryophyllus aromaiicus L., 
which contain not more than five (5) per cent of clove stems; not less 
than ten (.10) per cent of volatile ether extract; not less than twelve 
(12) per cent of quercitannic acid;* not more than eight (8) per cent 
of total ash; not more than five-tenths (0.5) per cent of ash insoluble 
in hydrochloric acid, and not more than ten (10) per cent of crude fiber. 

17. Coriander is the dried fruit of Coriandrum sativu/m L. 

18. Cumine seed is the fruit of Cuminum cyminum L. 

19. Dill seed is the fruit of AneWum graveolens L. 

20. Fennel is the fruit of Foeniculum foeniculum (L.) Karst. 

21. Ginger is the washed and dried or decorticated and dried rhizome 
of Zinziber zingiber (L.) Karst., and contains not less than forty-two 
(42) per cent of starch; not more than eight (8) per cent of crude 
fiber, not more than six (6) per cent of total ash, and not more than 
one (1) per cent of lime, and not more than three (3) per cent of ash 
insoluble in hydrochloric acid. 

22. Limed Ginger, Bleached Ginger, is whole ginger coated with 
carbonate of lime and contains not more than ten (10) per cent of ash, 
not more than four (4) per cent of carbonate of lime, and conforms in 
other respects to the standard for ginger. 

23. Horse Radish is the root of Roripa armoracia (L.), Hitchcock, 
either by itself or ground and mixed with vinegar. 



* Calculated from the total oxygen absorbed by the aqueous extract. 
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24. Mace is the dried arillus of Myristica fragrans, Houttuyn, and 
contains not less than twenty (20) nor more than thirty (30) per cent 
of non-volatile ether extract, not more than three (3) per cent of total 
ash, and not more than five-tenths (0.5) per cent of .ash insoluble in, 
hydrochloric acid, and not more than ten (10) per cent of crude fiber. 

25. Macassar Mace, Fapua Mace, is the dried arillus of Myristica, 
argentea Warb. 

26. Bombay Mace is the dried arillus of Myristica malabarica 
Lamarck. 

27. Marjoram is the leaf, flower and branch of Marjorana majorana 
(L.), Karst. 

28. MiLstard seed is the seed of Sinapis alba (L.) (white mustard) 
(L.) Koch (black mustard), or Brassica juncea (L.) Cosson (black or 
brown mustard). 

29. Ground Mustard is a powder made from mustard seed, with or 
without the removal of the hulls and a portion of the fixed ail, and 
contains not more than two and five-tenths (2.5) per cent of starch 
and not more than eight (8) per cent of total ash. 

30. Prepared Mustard, Mustard Paste, is a paste composed of a mix- 
ture of ground mustard seed or mustard flour with salt, spices and 
vinegar, and calculated free from water, fat and salt, contains not more 
than twenty-four (24) per cent of carbohydrates, calculated as starch, 
determined according to the official methods; not more than twelve (12) 
per cent of crude fiber nor less than thirty-five (35) per cent of protein, 
derived solely from the materials named. 

31. Nutmeg is the dried seed of the Myristica fragrans, Houttuyn, 
deprived of its testa, with or without a thin coating of lime, and con- 
tains not less than twenty-five (25) per cent of non-volatile ether 
extract, not more than five (5) per cent of total ash, not more than five- 
tenths (0.5) per cent of ash insoluble in hydrochloric acid, and not more 
than ten (10) per cent of crude fiber. 

32. Macassar Nutmeg, Papua Nutmeg, Male Nutmeg, Long Nutmeg, 
is the dried seed of Myristica argentea, Warb, deprived of its testa. 

PEPPER. 

33. Black Pepper is the dried immature berry of Piper nigrum (L.) 
and contains not less than six (6) per cent of non-volatile ether extract, 
not less than twenty-five (25) per cent of starch, not more than seven 
(7) per cent of total ash, not more than two (2) per cent of ash insolu- 
ble in hydrochloric acid, and not more than fifteen (15) per cent of 
crude fiber. One hundred parts of the non-volatile ether extract con- 
tains not less than three and one-quarter (3.25) parts of nitrogen. 
Ground Black Pepper is the product made by grinding the entire berry 
and contains the several parts of the berry in their normal proportions. 

34. Long Pepper is the dried fruit of Piper longum (L.). 

35. White Pepper is the dried mature berry of Piper nigrum (L.) 
from which the outer coating or the outer and inner coatings have been 
removed and contains not less than six (6) per cent of non- volatile ether 
extract, not less than fifty (50) per cent of starch, not more than four 
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(4) per cent of total ash, not more than five-tenths (0.5) per cent of 
ash insoluble in hydrochloric acid, and not more than five (5) per cent 
of crude fiber. One hundred parts of the non-volatile ether extract 
contain not less than four (4) parts of nitrogen. 

36. Saffron is the dried stigma of Crocus Sativus (L.). 

37. Sage is the leaf of Salvia officinalis (L.). 

38. Savory, Summer Savory, is the leaf, blossom and branch of 
Satureja hortensis (L.). 

39. Thyme is the leaf and tip of the blooming branches of Thymus 
vulgaris (L.)- 

B. FLAVORING EXTRACTS. 

1. A Flavoring Extract* is a solution of ethyl alcohol of proper 
strength of the sapid and odorous principles derived from an aromatic 
plant, or parts of the plant, with or without its coloring matter, and 
conforms in name to the plant used in its preparation. 

2. Almond Extract is the flavoring extract prepared from oil of 
bitter almonds, free from hydrocyanic acid, and contains not less than 
one (1) per cent of volume of oil of bitter almonds. 

2a. Oil of Bitter Almonds, commercial, is the volatile oil obtained 
from the seed of the bitter almond (Amygdalus communis) (L.), the 
apricot (Prunus armeniaca) (L.), or the peach (Amygdalus per- 
sica) (L.). 

3. Anise Extract is the flavoring extract prepared from oil of anise, 
and contains not less than three (3) per cent by volume of oil of anise. 

3a. Oil of Anise is the volatile oil obtained from the anise seed. 

4. Celery Seed Extract is the flavoring extract prepared from celery 
seed or the oil of celery seed, or both, and contains not less than three- 
tenths (0.3) per cent by volume of oil of celery seed. 

4a. Oil of Celery Seed is the volatile oil obtained from celery seed. 

5. Cassia Extract is the flavoring extract prepared from oil of cassia 
and contains not less than two (2) per cent by volume of oil of cassia. 

ba. Oil of Cassia is the lead-free volatile oil obtained from the leaves 
or bark of Cinnamomum cassia Bl., and contains not less than seventy- 
five (75) per cent by weight of cinnamic aldehyde. 

6. Cinnamon Extract is the flavoring extract prepared from oil of 
cinnamon, and contains not less than two (2) per cent by volume of 
oil of cinnamon. 

6a. Oil of Cinnamon is the lead-free volatile oil obtained from the 
bark of the Ceylon cinnamon (Cinnamomum zen/lanicum Breyne), and 
contains not less than sixty-five (65) per cent by weight of cinnamic 
aldehyde and not more than ten (10) per cent by weight of engenol. 

7. Clove Extract is the flavoring extract prepared from oil of cloves, 
and contains not less than two (2) per cent by volume of oil of cloves. 

7fl. Oil of Cloi^es is the lead-free volatile oil obtained from cloves. 



* The flavoring extracts herein described are intended soley for food purposes and are not to be con- 
founded with similar preparations described in the Pharmacopoeia for medicinal purposes. 
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8. Ginger Extract is the flavoring extract prepared from ginger and 
contains in each one hundred (100) cubic centimeters the alcohol- 
soluble matters from not less than twenty (20) gram& of ginger. 

9. Lemon Extract is the flavoring extract prepared from oil of 
lemon, or from lemon peel, or both, and contains not less than five (5) 
per cent by volume of oil of lemon. 

9a. Oil of Lemon is the volatile oil obtained, by expression or alco- 
holic solution, from the fresh peel of the lemon (Citrus limonum) (L.), 
has an optical rotation (25° C.) of not less than + 60° in a 100- 
millimeter tube, and contains not less than four (4) per cent by weight 
of citral. 

10. Terpemeless Extract of Lemon is the flavoring extract prepared 
by shaking oil of lemon with dilute alcohol, or by dissolving terpeneless 
oil of lemon in dilute alcohol, and contains not less than two-tenths 
(0.2) per cent by weight of citral derived from oil of lemon. 

lOow Terpeneless Oil of Lemon, is oil of lemon from which all or 
nearly all of the terpenes have been removed. 

11. Nutmeg Extract is the flavoring extract prepared from oil of 
nutmeg, and contains not less than two (2) per cent by volume of oil 
of nutmeg. 

11a. Oil of Nutmeg is the volatile oil obtained from nutmegs. 

12. Orange Extract is the flavoring extract prepared from oil of 
orange, or from orange peel, or both, and contains not less than five (5) 
per cent by volume of oil of orange. 

12a.. Oil of Orange is the volatile oil obtained, by expression or 
alcoholic solution, from the fresh peel of orange (Citrus OAirantium) 
(L.) and has an optical rotation (25° C.) of not less than + 95° in a 
100-millinmeter tube. 

13. Terpeneless Extract of Orange is the flavoring extract prepared 
by shaking oil of orange with dilute alcohol, or by dissolving terpeneless 
oil of orange in dilute alcohol, and corresponds in flavoring strength 
to orange extract. 

13a;. Terpeneless Oil of Orange is oil of orange from which all or 
nearly all of the terpenes havebeen removed. 

14. Peppermint Extract is the flavoring extract prepared from oil 
of peppermint ; or from peppermint, or both, and contains not less than 
three (3) per cent by volume of oil of peppermint. 

14a. Peppermint is the leaves and flavoring tops of Mentha piper- 
ita (L.). 

14&. Oil of Peppermint is the volatile oil obtained from peppermint 
and contains not less than fifty (50) per cent by weight of menthol. 

15. Rose Extract is the flavoring extract prepared from Otto of Rose 
with or without red rose petals, and contains not less than four-tenths 
(0.4) per cent by volume of Otto of Rose. 

15a. Otto of Roses is the volatile oil obtained from the petals of 
Rosa damascene Mill., R. centifolia (L.), or R. moschata Herrm. 
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16. Smory Extract is the flavoring extract prepared from oil of 
sovory, or from savory, or both, and contains not less than thirty-five 
hundredths (0.35) per cent by volume of oil of savory. 

16a.. Oil of Sawory is the volatile oil obtained from savory. 

17. Spearmint Extract is the flavoring extract prepared from oil 
of spearmint, or from spearmint, or both, and contains not less than 
three (3) per cent by volume of oil of spearmint. 

17a.. Spearmint is the leaves and flavoring tops of Mentha spicata 
(L.). 
17&. Oil of Spearmvnt is the volatile oil obtained from spearmint. 

18. Sta/r Awise Extract is the flavoring extract prepared from oil of 
star anise, and contains not less than three (3) per cent by volume of oil 
of star anise. 

18a. Oil of Star Anise is the volatile oil distilled from the fruit of 
the star anise (Illidum. verum hook) . 

19. Sweet Basil Extract is the flavoring extract prepared from oil 
of sweet basil, or from sweet basil, or both, and contains not less than 
one-tenth (0.1) per cent by volume of oil of sweet basil. 

19a. Smeet Basils Basil, is the leaves and tops of Ocyrnmn hasili- 
cum (L.). 

196. Oil of Sweet Basil is the volatile oil obtained from basil. 

20. Sweei Marjoram Extract, Marjoram Extract, is the flavoring 
extract prepared from the oil of marjoram, or from marjoram, or both, 
and contains not less than one (1) per cent by volume of oil of mar- 
joram. 

20a. Oil of Marjoram is the volatile oil obtained from marjoram. 

21. Thyme Extract is the flavoring extract prepared from oil of 
thyme, or from thyme, or both, and contains not less than two-tenths 
(0.2) per cent by volume of oil of thyme. 

21a. Oil of Thym^ is the volatile oil obtained from thyme. 

22. Tonka Extract is the flavoring extract prepared from tonka 
bean, with or without sugar or glycerin, and contains not less than one- 
tenth (0.1) per cent by weight of coumarin extracted from the tonka 
bean, together with a corresponding proportion of the other soluble 
matters thereof. 

22a. Tonka Beam, is the seed of Coumarouna odorata Aublet (Dip- 
teryz odorata) (Aubl) (Willd). 

23. Vanilla Extract is the flavoring extract prepared from vanilla 
bean, with or without sugar or glycerin, and contains in one hundred 
(100) cubic centimeters the soluble matters from not less than ten (10) 
grams of the vanilla bean. 

23a. Vanilla Bean is the dried, cured fruit of Vanilla planifolia 
Andrews. 

24. Wintergreen Extract is the flavoring extract prepared from oil 
of wintergreen, and contains not less than three (3) per cent by volume 
of oil of wintergreen. 

24a. Oil of Wintergreen is the volatile oil distilled from the leaves 
of the QoAiltheria procumbens (L.). 
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C, EDIBLE VEGETABLE OILS AND FATS. 

1. Olive Oil is the oil obtained from the sound, mature fruit of the 
cultivated olive tree (Olea europoea) (L.) and subjected to the usual 
refining processes; is free from rancidity; has a refractive index (25° C.) 
not less than one and forty-six hundred and sixty ten-thousandths 
(1.4660) and not exceeding one and forty-six hundred and eighty ten- 
thousandths (1.4680), and an iodine number not less than seventy-nine 
(79) and not exceeding ninety (90). 

2. . Virgin Olive Oil is olive oil obtained from the first pressing of 
carefully selected, hand-picked olives. 

3. Cottonseed Oil is the oil obtained from the seeds of cotton plants 
(Gossypium Mrsutum L., G. harhadense L., or G. herhaceum L.) and 
subjected to the usual refining processes; is free from rancidity, has a 
refractive index (25"° C.) not less than one and forty-seven hundred 
ten-thousandths (1.4700) and not exceeding one and forty-seven hun- 
dred and twenty-five ten-thousandths (1.4725), and an iodine number 
not less than one hundred and four (104) and not exceeding one hun- 
dred and ten (.110). 

4. ''Winter Yellow" Cottonseed Oil is expressed cottonseed oil from 
which a portion of the stearin has been separated by chilling and press- 
ure, and has an iodine number not less than one hundred and ten (110) 
and not exceeding one hundred and sixteen (116). 

5. Pea/nut Oil, Arachis Oil, Earthnut Oil, is the oil obtained from 
the peanut (Arachis hypogaea) (L.) and subjected to the usual refining 
processes; is free from rancidity; has a refractive index (25° C.) not 
less than one and forty-six hundred and ninety ten-thousandths (1.4690) 
and not exceeding one and forty-seven hundred and seven ten-thou- 
sandths (1.4707) ; and an iodine number not less than eighty-seven (87) 
and not exceeding one hundred (100). 

6. ''Cold Drawn" Peanut Oil* is peanut oil obtained by pressure 
without heating. 

7. Sesame OH, Gingili Oil, Teel Oil, is the oil obtained from the 
seeds of the sesame plants (Sesamum orientale L., and /$■. radiatum 
Schum. and Thonn.) and subjected to the usual refining processes; is 
free from rancidity; has a refractive index (25° C.) not less than one 
and forty-seven hundred and four ten-thousandths (1.4704) and not 
exceeding one and forty-seven hundred and seventeen ten-thousandths 
(1.4717) ; and an iodine number not less than one hundred and three 
(103) and not exceeding one hundred and twelve (112). 

8. "Cold-drawn" Sesame Oil is oil obtained by pressure without 
heating. 

9. Poppyseed Oil is the oil obtained from the seed of poppy (Papawer 
somniferum) (L.) subjected to the usual refining processes and free 
from rancidity. 

10. White Poppyseed Oil, "Cold-drawn" Poppyseed Oil,* is poppy- 
seed oil of the first pressing without heating. 

,11. • CoGoanvi Oil is the oil obtained from the kernels of the cocoa- 
nut YCact/5 nucifera) (L.) and subjected to the usual refining processes 
and free from rancidity. 
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12. Cochin Oil is cocoanut oil prepared in Cochin (Malabar). 

13. Ceylon Oil is cocoanut oil prepared in Ceylon. 

14. Copra Oil is cocoanut oil prepared from copra, the dried kernels 
of the cocoanut. ' , 

15. Rapeseed Oil, Colza Oil, is the oil obtained from the seeds of 
the rape plant (Brassica napus) (L.) and subjected to the usual refining 
processes and free from rancidity. 

16. ''Cold-drawn' Rapeseed Oil is rapeseed oil obtained by the first 
pressing without heating. 

17. Sunflower Oil is the oil obtained from the seeds of the sunflower 
(Helianthus annmis) (L.) and subjected to the usual refining processes 
and free from rancidii^. 

18. ''Cold^drawn" Sunflower Oil is a sunflower oil obtained by the 
first pressing without heating. 

19. Maize Oil, Corn Oil, is the oil obtained from the germ of the 
maize (Zea mays) (L.) and subjected to the usual refining processes 
and free from rancidity. 

20. Cocoa Butter, Cocoa Butter, is the fat obtained from roasted 
sound cocoa beans, and subjected to the usual refining processes ; is free 
from rancidity; has a refractive index (40° C.) and not less than one 
and forty-five hundred and sixty-six ten-thousandths (1.4566) and not 
exceeding one and forty-five hundred and ninety-eight ten-thousandths 
(1.4598), an iodine number not less than thirty-three (33) and not 
exceeding thirty-eight (38) ; and a melting point not lower than 30° C. 
and not higher than 35° C. 

21. Coitonseed Oil SteaHn is the solid product madfe by chilling 
cottonseed oil and separating the solid portion by filtration, with or 
without pressure, and having an iodine number not less than eighty-five 
(85) and not more than one hundred (100). 

E. Tea^ Coffee and Cocoa Products. 

A. TEA. 

1. Tea is the leaves and leaf buds of different species of Thea, pre- 
pared by the usual trade processes of fermenting, drying and firing; 
meets the provisions of the Act of Congress approved March 2, 1897, 
and the regulations made in conformity therewith (Treasury Department 
Circular 16, Feb. 6, 1905) ; conforms in variety and place of • production 
to the name it bears, and contains not less than four (4) nor more than 
seven (7) per cent of ash. 

B. COFFEE. 

1. Coffee is the seed of Coffea arabica (L.) or Coffea liherica (Bull.) 
freed from all but a small portion of its spermoderm and conforms in 
variety and place of production to the name it bears. 

2. Roasted Coffee is coffee which by the action of heat has become 
brown and developed its characteristic aroma, and contains not less than 
ten (10) per cent of fat and not less than three (3) per c^nt of ash. 
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C. COCOA AND COCOA PRODUCTS. 



1. Cocoa Beans are the seeds of the cacao tree Theohroma cacao (L.) . 

2. Cocoa Nibs, Cracked Cocoa, is the roasted, broken bean freed from 
its shell or husk. 

3. Chocolate, Plain Chocolate, Bitter Chocolate, Chocolate Liquor, 
Bitter Chocolate Coatings, is the solid or plastic mass obtained by grind- 
ing cocoa nibs without the removal of fat or other constituents except 
the germ, and contains not more than three (3) per cent of ash insoluble 
in water, three and fifty hundredths (3.50) per cent of crude fiber, and 
nine (9) per cent of starch, and not less than forty-five (45) per cent 
of cocoa fat. 

4. Sweet Chocolate, Sweet Chocolate Coatings, is chocolate mixed 
with sugar (sucrose), with or without the addition of cocoa butter, spices 
or other flavoring materials, and contains in the sugar and fat free 
residue no higher percentage of either ash, fiber or starch than is found 
in the sugar and fat free residue of chocolate. 

5. Cocoa, Powdered Cocoa, is cocoa nibs, with or without the germ, 
deprived of a portion of its fat and finely pulverized, and contains per- 
centages of ash, crude fiber and starch corresponding to those in choco- 
late after correction for fat removed. 

6. Sweet Cocoa, Sweetened Cocoa, is cocoa mixed with sugar (suc- 
rose) and contains not more than sixty (60) per cent of sugar (sucrose), 
and in the sugar and fat free residue no higher percentage of either ash, 
crude fiber or starch than is found in the sugar and fat free residue of 
chocolate. 

F. Beverages. 

A. FRUIT JUICES — FRESH, SWEET AXD FERMENTED. 

1. FRESH. 

2. SWEET. 

3. FERMENTED FRUIT JUICES. 

1. Wine is the product made by the normal alcoholic fermentation 
of the juice of sound, ripe grapes and the usual cellar treatment, and 
contains not less than seven (7) nor more than sixteen (16) per cent 
.of alcohol, by volume, and in one hundred (100) cubic centimeters 
(20° C.) not more than one-tenth (0.1) gram of sodium chlorid nor 
more than two-tenths (0.2) gram of potassium sulphate; and for red 
wine not more than fourteen hundredths (0.14) gram, and for white 
wine not more than twelve hundredths (0.12) gram of volatile acids 
produced by fermentation and calculated as acetic acid. Red Wine is 
wine containing the coloring matter of the skins of grapes. White Wine 
is wine made from white grapes or the expressed fresh juice of other 
grapes. 

2. Dry Wine is wine in which the fermentation of the sugars is prac- 
tically complete and which contains, in one hundred (100) cubic cen- 
timeters (20° C.) less than one (1) gi*am of sugars and for dry red 
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wine not less than sixteen hundredths (0.16) gram of grape ash and 
not less than one and six-tenths (1.6) grams of sugar-free grape solids, 
and for dry white wine not less than thirteen hundredths (0.13) gram 
of grape ash and not less than one and four-tenths (1.4) grams of sugar- 
free grape solids. 

3. Fortified Dry Wine is dry wine to which brandy has been added 
but which conforms in all other particulars to the standard of dry wine. 

4. Sweet Wine is wine in which the alcoholic fermentation has been 
arrested, and which contains in one hxindred (100) cubic centimeters 
(20° C.) not less than one (1) gram of sugars, and for sweet red wine 
not less than sixteen hundredths (0.16) gram of grape ash, and for 
sweet white wine not less than thirteen hundredths (0.13) gram of 
grape ash. 

5. Fortified Sweet Wine is sweet wine to which wine spirits have 
been added. By Act of Congress, "sweet wine" used for making fortified 
sweet wine and "wine spirits" used for such fortification are defined as 
follows (section 43, Act of Oct. 1, 1890, 26 Stat., 567, as amended by 
section 68, Act of Aug. 27, 1894, 28 Stat., 509, and further amended 
by Act of Congress, approved June 7, 1906) : "That the wine spirits 
mentioned in section 42 of this Act is the product resulting from the 
distillation of fermented grape juice to which water may have been 
added prior to, during, or after fermentation, for the sole purpose of 
facilitating the fermentation and economical distillation thereof, and 
shall be held to include the products from grapes or their residues, 
commonly known as grape brandy; and pure sweet wine, which may 
be fortified free of tax, as provided in said section, is fermented grape 
juice only, and shall contain no other substance whatever introduced 
before, at the time of, or after fermentation, except as herein expressly 
provided; and such sweet wine shall contain not less than 4 percentum 
of saccharine matter, which saccharine strength may be determined by 
testing with Balling^s saccharometer or must scale, such sweet wine, 
after the evaporation of the spirits contained therein, and restoring the 
sample tested to original volume by addition of water: Provided, that 
the addition of pure boiled or condensed grape must or pure crystallized 
cane or beet sugar or pure anhydrous sugar to the pure grape juice 
aforesaid, or the fermented product of such grape juice prior to the 
fortification provided by this Act for the sole purpose of perfecting 
sweet wine according to commercial standard, or the addition of water 
in such quantities only as may be necessary in the mechanical operation 
of grape conveyors, crushers and pipes leading to fermenting tanks, shall 
not be excluded by the definition of pure sweet wine aforesaid: Pro- 
vided, however, that the cane or beet sugar, or pure anhydrous sugar, 
or water, so used shall not in either case be in excess of ten (10) per- 
centum of the weight of the wine to be fortified under this Act: Andy 
provided, further, that the addition of water herein authorized shall be 
under such regulations and limitations as the Commissioner of Internal 
Eevenue, with the approval of the Secretary of the Treasury, may from 
time to time prescribe; but in no case shall such wines to which water 
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has been added be eligible for fortification under the provision of this 
Act where the same, after fermentation and before fortification, have 
an alcoholic strength of less than 5 percentum of their volume." 

6. SparJcling Wine is wine in which the after part of the fermenta- 
tion is completed in the bottle, the sediment being disgorged and its 
place supplied by wine or sugar liquor, and which contains, in one hun- 
dred (100) cubic centimeters (20° C), not less than twelve hundredths 
(0.12) gram of grape ash. 

7. Modified Wine, Ameliorated Wine, Corrected Wine, is the product 
made by the alcoholic fermentation, with the usual cellar treatment, of 
a mixture of the juice of sound, ripe grapes with sugar (sucrose), or a 
syrup containing not less than sixty-five (65) per cent of sugar (sucrose), 
and in quantity not more than enough to raise the alcoholic strength 
after fermentation to eleven (11) per cent by volume. 

8. Raisin Wine is the product made by the alcoholic fermentation of 
an infusion of dried or evaporated grapes, or of a mixture of such 
infusion or of raisins with grape juice. 

G. Vinegar. 

1. Vinegar, Cider Vinegar, Apple Vinegar, is the product made by 
the alcoholic and subsequent acetous fermentations of the juice of apples, 
is laevo-rotatory, and contains not less than four (4) grams of acetic 
acid, not less than one and six-tenths (1.6) grams of apple solids, of 
which not more than fifty (50) per cent are reducing sugars, and not 
less than twenty-five hundredths (0.25) gram of apple ash in one hun- 
dred (100) cubic centimeters (20° C.) and the water soluble ash from 
one hundred (100) cubic centimeters (20° C.) of the vinegar contains 
not less than ten (10) milligrams of phosphoric acid (P2O5), and re- 
quires not less than thirty (30) cubic centimeters of decinormal acid to 
neutralize its alkalinity. 

2. Wine Vinegar, Grape Vinegar, is the product made by the alco- 
holic and subsequent acetous fermentations of the juice of grapes and 
contains in one hundred (100) cubic centimeters (20° C.) not less than 
four (4) grams of acetic acid, not less than one (1.0) gram of grape 
solids, and not less than thirteen hundredths (0.13) gram of grape ash. 

3. Malt Vinegar is the product made by the alcoholic and subsequent 
acetous fermentations, without distillation, of an infusion of barley 
malt of cereals whose starch has been converted by malt, is dextro- 
rotatory, and contains in one hundred (100) cubic centimeters (20° C.) 
not less than four (4) grams of acetic acid, n6t less than two (2) grams 
of solids, and not less than two-tenths (0.2) gram of ash; and the water- 
soluble ash from one hundred (100) cubic centimeters (20° C.) of the 
vinegar contains not less than nine (9) milligrams of phosphoric acid 
(P2O5), and requires not less than four (4) cubic centimeters of deci- 
normal acid to neutralize its alkalinity. 

4. Sugar Vinegar is the product made by the alcoholic and subse- 
quent acetous fermentations of solutions of sugar, and contains in one 
hundred (100) cubic centimeters (20° C.) not less than four (4) 
grams of acetic acid. ^ , 
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5. Olvxiose Yinega/r is the product made by the alcoholic and subse- 
quent acetous fermentations of solutions of starch sugar or glucose, is 
dextro-rotatory, and contains in one hundred (100) cubic centimeters 
(20° C.) not less than four (4) grams of acetic acid. 

6. Distilled Vinegar is the product made by the acetous fermentation 
of dilute distilled alcohol aiid contains in one hundred (100) cubic 
centimeters (20° C.) not'less than four (4) grams of acetic acid. 

III. SALT. 

1. Table Salt, Dairy Salt, is fine grained crystalline salt containing 
on a water-free basis, not more than one and four-tenths (1.4) per cent 
of calcium sulphate (CaS04), nor more than five-tenths (0.5) per cent 
of calcium and magnesium chlorids (CaCLg and MgCLg), nor more than 
one-tenth (0.1) per cent of matters insoluble in water. 



Digitized by 



Google 



381 



RULES FOR LABELING. 



Pursuant to section 38 of the Illinois Dairy and Food Law, the fol- 
lowing rules and regulations have been made by the State Food Com- 
missioner : 

1. The principal label of any package of food shall be printed plainly 
and legibly in English, with or without the foreign label in the lan- 
guage of the country where the product is produced or manufactured, 
and shall be prominently placed on the package. 

By the principal label is meant whatever label or statement is required 
by law or these rules and regulations. 

2. THE SIZE OF TYPE UPON SUCH LABEL, EXCEPT WHERE 
OTHERWISE SPECIALLY PROVIDED, SHALL NOT BE SMALLER THAN 
EIGHT POINT (BREVIER) CAPS, IN WHICH THIS SENTENCE IS 
PRINTED: 

Provided, that in case the size of the package will not permit the 
use of eight point cap type, the size of type may be reduced propor- 
tionately. 

3. Cartons shall be labeled according to the same principal as bottle, 
can, or other receptacle contained therein. 

4. If We weight or measure of the contents of a package is stated, 
it must be done correctly and plainly on the outside of the package. 

5. The grade or quality of an article of food shall not be falsely 
represented. Such terms as double, triple, etc., shall mean two or three 
times the food value required by the standard. 

6. False and Misleading Ijdbels — The use of any label that shall 
bear any statement, design or device which is false or misleading is 
prohibited ; and the use of any shift or device to evade the provisions of 
the law is a violation thereof. 

7. Deceitful and suggestive name^ and designs shall not be used. No 
design presenting a superior ingredient, its source or a process of its- 
manufacture, shall appear on the label unless the inferior ingredients 
are likewise so represented in an equally prominent manner. 

8. Defacing Labels — It is unlawful to deface, change, erase or remove 
any mark, label, or brand required by law with intent to mislead or 
deceive. 

9. Manufactured articles of food, and food sold in package form 
must be distinctly labeled, marked or branded with the true name of the 
article. "Table Sirup," etc. are names for classes of food, but are not 
the true name of the article. r^ i 
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Manufactured articles of food and food sold in package form must 
also be distinctly labeled, marked or branded with the name and address 
of the manufacturer, packer, or dealer: Provided, that an article of 
food which does not contain any added poisonous or deleterious ingred- 
ients shall not be deemed to be adulterated or misbranded in following 
cases: 

First — In case of mixtures or compounds which may be now, or from 
time to time hereafter known as articles of food under their own dis- 
tinctive names, and not an imitation of or offered for sale under the 
distinctive name of another article, if the name be accompanied on the 
same label or brand with the statement of the place where the article 
has been manufactured or produced. 

Second — In case of articles labeled, branded or tagged so as to plainly 
indicate that they are compounds, imitations, or blends, and the word 
"compound," "imitation" or ^^lend," as the case may be, is plainly 
stated on the package in which it is offered for sale : Provided, that the 
term 'TDlend," as used herein, shall be construed to mean a mixture of 
like substances, not excluding harmless coloring or flavoring ingredients 
used for the purpose of coloring and flavoring only; and as applied to 
alcoholic beverages, only those distilled spirits shall be regarded as ^like 
substances" which are distilled from the fermented mash of grain and 
are of the same alcoholic strength. 

10. Compounds shall be labeled with the true name of the ingred- 
ients, as "Maple and cane sirup," etc., and the ingredient which pre- 
dominates shall be named first. 

11. Coloring matter when added to any article of food (except butter 
and cheese) shall be clearly indicated on the front of the package, by the 
words "Artificially Colored," ^^egetable Coloring," etc. 

12. All soaked or lleached goods, or goods put up from products 
dried before canning, shall be plainly marked, stamped or labeled as 
such with the words "Soaked" or 'bleached Goods." The term "soaked'* 
need not be used in connection with names of food which are always 
dried goods soaked, as 'T)aked beans." 

13. The use of alum in pickles or any other food product shall be 
stated on the label, using the common name alum. 

14. Saccharine — The Eeferee Board of Scientific Experts has found 
that the use of saccharine in food products is unhealthful and injuri- 
ous. Its use in food products is therefoi-o an adulteration, and is pro- 
hibited. 

15. Jellies, jams, fruit butter, preserves, etc., containing glucose and 
' no cane sugar shall be labeled "Glucose (Fruit) Jelly" or "Com Sirup 

(Fruit) Jelly," etc. 

16. Jellies, jams, fruit hutter, preserves, etc., containing glucose 
and sugar shall be labeled "Olwcose (or Corn Sirup) and Cane Suga/r 
(Fruit) Jelly," etc. ; or shall be labeled ^'Compound (Fruit) Jelly" and 
the maximum percentage of glucose present shall be stated on the label 
immediately following, as "Compound Apple Jelly containing 30 per 
cent Glucose." 
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17. Food Containing Drugs — Any article of food which contains 
morphine, opium, cocaine, heroin, alpha or beta eucaine, chloroform, 
cannabis indica, chlora hydrate or acetanilid, or any derivative or prepa- 
ration of any such substances, shall bear a statement on the label of the 
name and of the quantity or proportion of such substance contained. 

18. Preservaiives — The use in foods, and the advertisement or sale 
for use in foods, of formaldehyde, hydrofluric acid, boric acid, salicylic 
acid and any of their compounds or derivatives is forbidden by law. 
The use of not to exceed 1/10 of 1 per cent of benzoate of soda will be 
allowed if the name and amount of preservative is plainly stated on the 
label. The use of sulphur dioxid in foods if plainly stated on the label 
will not be contested* when found in the following amounts: Not 
exceeding 350 milligrams of total (that is, both free and combined) sul- 
phur dioxid per liter or kilogram, of which not exceeding 70 milligrams 
is in a free state. 

19. BtUh manufactured foods when exposed for sale and not other- 
wise labeled as required by law, shall bear a placard in large letters and 
placed in a prominent position so as to be easily read by the customer as 

GLUCOSE APPLE BUTTEE. 

THESE PICKLES CONTAIN ALUM AND SACCHARIN. 

HAMBURGER STEAK PRESERVED WITH SODIUM SUL- 
PHITE. 

FISH ARTIFICIALLY COLORED. 

SUGAR VINEGAR, ETC. 

20. Sta/ndards — Variations from — Articles of food must conform to 
the requirements set out in section 39 of the fool law and to the defin- 
tion and requirements of the food standards adopted and promulgated 
by the State Food Standards Commission, unless such articles be plainly 
labeled so as to clearly indicate such variation. 

Foods prominently labeled catsups, jellies, etc., and containing added 
substances are not ^^plainly labeled so as to clearly indicate such varia- 
tion" from standard when the names of these substances are printed on 
the label in small type together with, and in the same size type as, the 
common ingredients of catsup or jelly, etc., as the case may be. The 
names of substances added in small quantities should immediately follow, 
and should be in type at least one-fourth as large as the name of the 
product to which they are added. 

21. Vinegar to be Branded — All vinegar made by fermentation and 
oxidation without the intervention of distillation shall be branded with 
the name of the fruit or substance from which the same is made. All 
vinegar shall be made wholly from the fruit or grain from which it 
purports to be or is represented to be made, and shall contain no foreign 
substance. 



* Pending the report of the Referee Board of Scientific Experts appointed by President Roosevelt. 
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22. Distilled Vinegar — All vinegar made wholly or in part from dis- 
tilled liquor shall be branded ^'distilled vinegar/^ and shall not be col- 
ored in imitation of eider vinegar. 

23. Extracts made from more than one principle shall be labeled in 
a conspicuous manner with the name of each principle, or else with the 
name of the inferior or adulterant; and in all cases when an extract is 
labeled with two or more names, such names must be in a conspicuous 
place on said label, and in no instance shall such mixture be called imita- 
tion, artificial, or compound, and the name of one of the articles used 
shall not be given greater prominence than another. 

24. Imitation Extracts — All extracts which cannot be made from 
the fruit, berry, bean, or other part of the plant, and must necessarily 
be made artificially, as raspberry, strawberry, etc., shall be labeled, "imi- 
tation" in letters similar in size and immediately preceding the name of 
the article. 

25. Extracts below standard shall be labeled "One-half Standard 
Strength," "One-third Standard Strength," etc., as the case may be. 
Only common fractions shall be used and the statement of strength 
shall immediately precede the name of the extract. 

26. Extracts, Misleading Terms — The terms "double," "triple," etc., 
as applied to flavoring extracts, are held to mean, respectively, two or 
three times the minimum strength required by the standard. The term 
"concentrated" as applied to flavoring extracts is false and misleading. 

27. Extracts, Synonymons Terms — The terms, extract, flavor, flavor- 
ing, spirits, essence and tincture, as applied to solutions used for flavor- 
ing food products are held to be synonymous, but the use of any term in 
lieu of the word "extract" is deprecated as applied to flavoring solutions 
made from an aromatic plant or part of the plant. 

28. Baking powder shall contain not less than ten per cent (10%) 
available carbon dioxide, and the common names of all the ingredients 
shall be printed on the label. The aluminum compound ordinarily used 
in baking powders should be designated as alum, soda alum or sodium 
aluminum sulphate. 

29. Shim milh shall not be offered for sale or sold without first 
attaching to the can, vessel, or other package containing said milk, a tag 
with the words "skim milk" printed on both sides of said tag in large 
letters, each letter being at least three-fourths of an inch high and one- 
half inch wide. Such tag shall be attached to the top or side of said 
can, vessel, or package where it can be easily seen. 

30. Vehicles to he Marked — Those who engage in the retail milk 
business in cities and villages, having a population of five thousand or 
over, shall have each and every wagon or other vehicle from which milk 
or cream is sold, conspicuously marked with the name of the vendor on 
both sides thereof. 

31. Siibstitutes for lard and imitation lard must have the tierce, 
barrel, pail, tub, or package containing the same distinctly and- legibly 
branded or labeled with the name and location of the manufacturer, and 
the words "lard substitute," or "adulterated lard," or "compound," "imi- 
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tation/^ or ^T)lend^^ as the case may be; except the same be sold under 
its own distinctive name as provided for in Eule 9. (See sees. 9 and 25 
of law). 

32. The sale of la/rd substitutes and imitation lard for genuine lard 
is a misdemeanor. 

33. Process or renovated butter shall be plainly branded with the 
words ^^enovated Butter'^ in the English language in Gothic or bold 
faced letters at least three-fourths of an inch in length on the top and 
sides of each tub, box, pail, or other kind of can or package, or on the 
wrapper of prints or rolls or bulk packages in which it is put up. If 
exposed for sale uncovered, or not in a case or package, a placard con- 
taining the above words shall be attached to such butter in a conspicu- 
ous manner. 

34. Oleoma/rgarine — Every substitute for butter shall be marked by 
branding, stamping or stenciling upon the top or side of each box, tub, 
or firkin, or other package in a clear and durable manner "Oleomar- 
garine," "Butterine," "Substitute for Butter," or "Imitation Butter," 
in plain Roman type, each of which shall be not less than three-quarters 
of an inch in length. 

35. Salad Oil — The term "salad oil" can be applied to olive oil. 
Other edible oils may be sold as cotton-seed salad oil, peanut ^alad oil, 
etc., when intended for salad purposes. 

36. Mince Meat — ^AU packages of mince meat shall be plainly 
branded with the names of all the ingredients. 

Alfred H. Jones^ 
State Food Commissioner. 
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HISTORY OF STATE FOOD COMMISSION LAWS. 



The history of legislation and the development of public sentiment in 
regard to the protection of society from the injury resulting from the 
manufacture, sale and use of adulterated food, is best written and illus- 
trated by a reference to all the laws that have been enacted on the subject 
beginning with the very brief provision contained in the revision of 
1845. This provision was general and equally applicable to food and 
drink, and the following is a brief account or syllabus of all the laws 
enacted by our General Assembly on the subject. 

The Act of March 31, 1869, directed its penalties wholly against 
"persons who shall be employed in making or manufacturing any candy 
or candies.^^ 

Sections 7, 8, 9 and 10 revision of the criminal law in 1874 constituted 
a comprehensive and systematic code. 

The Act of May 26, 1877, "To prevent fraud in the coloring of grain," 
assumes that the coloring or fumigation of grain is fraudulent per se, 
and undertakes to prevent any such coloring or fumigation by penalties. 
It is one of the laws which the State Food Commissioner is required by 
law to enforce. 

The Act of May 29, 1879, "To regulate the sale of milk, etc.," is a 
substitute for, and expressly repeals, section 9 of the revision of 1874. 

The Act of May 31, 1879, "To prevent fraud in the manufacture and 
sale of butter and cheese," prohibits the sale of any other substance than 
pure butter under the name of butter. 

The Act of June 1, 1881, is an Act "To prevent the adulteration of 
butter, cheese, etc." 

Another Act of June 1, 1881, entitled, "An Act to prevent and punish 
the adulteration of articles of food, drink and medicine, and the sale 
thereof when adulterated," both in its title and the body thereof reads 
like a revision of all the laws on the subject ; yet it does not purport to 
be a revision and repeals no former law, unless by implication. 

The Act of June 14, 1883, is an Act to prevent the adulteration of 
vinegar. 

The Act of June 27, 1885, "To protect the public from imposition in 
relation to canned or preserved food," simply requires canned goods to 
bear a mark to indicate the grade or quality of the goods, and the address 
of the packer. It also requires "soaked goods" to be branded. 

An Act of June 14, 1887, "To regulate the manufacture and sale of 
substitutes for butter," deals fully and in minute detail with all known 
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substitutes for butter, and allows their manufacture and sale under 
appropriate names, but prohibits their sale as butter. It requires that 
such substitutes shall be sold for what they are, and that no one shall 
be deceived by them. It does not undertake to repeal any prior law. 

An Act of June 16, 1887, "To regulate the sale of veal.'' 

An Act of June 7, 1889, "To fix the standard of analysis for milk.*' 

The Act of June 14, 1897,, "To regulate the manufacture and sale of 
substitutes for butter," contains eleven sections, embracing almost every 
conceivable substitute for butter, and may have been intended as a sub- 
stitute for all prior laws on the subject. It repeals nothing except by 
implication. Whatever other laws may have been repealed wholly or 
only in part, this Act is certainly in force, and those who violate its pro- 
visions are liable to be visited by its penalties. 

The Act of July 1, 1897, "To fix the standard of analysis for milk," 
contains one section and provides for determining the standard of 
analysis for milk. 

The Act of April 24, 1901, "To prevent fraud in the branding and 
sale of process and renovated butter," contains five sections and provides 
for the branding of process butter as renovated butter, with a penalty 
added for a failure to comply with the law, etc. 

It repeals nothing except by implication, and it requires this substitute 
for butter to be sold for just what it is, "renovated butter." 

The foregoing are all the laws that have been passed and which are in 
force in this State, except so far as they have been repealed by the Act of 
May 29, 1879, and by implication at the time of the passage of the Act 
of April 24, 1899, creating the office of State Food Commissioner. 

This Act of April 24, 1899, creating the State Pood Commission and 
defining its powers and duties, did not purport to be a revision of the 
laws on the subject of pure food. It bore internal evidence that it was 
not so intended. 

The Act of May 14, 1907, which went into effect July 1, 1907, known 
as the "New Pure Pood Law," is a revision of all the laws pertaining to 
foods and food products, except the Act of June 14, 1897, known as the 
"Pure Butter Law," which regulates the manufacture and sale of "sub- 
stitutes for butter." 

It was ascertained shortly after the passage of the law of 1899, creat- 
ing the State Pood Department, that this law was vague and indefinite. 
It did not* purport to be a revision of all the laws pertaining to food ; it 
had no provision in regard to "dairy products," nor had it any provi- 
sion authorizing the commission to make and publish rulings and stand- 
ards for foods. 

The present new food law of 1907 obviates all these difficulties and 
simplifies very much the work of enforcing the law. 

The Act of June 14, 1909, which went into effect July 1, 1909, is an 
amendment to section 39 of the Act of May 14, 1907, in that it elimi- 
nates the standards for condensed and evaporated milk. 

By the law of 1911, sections 1, 3, 4, 9, 10, 11, 12, 20, 20a, 21, 39a 
and 40 of the food law were amended, the stock food law was amended 
by changes in sections 1 and 2 with reference to labeling of concentrated 
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feed stuffs. The sanitary law was also enacted. This law is as important 
to the health and welfare of the people of the State as the food law 
itself, and requires that all foods shall be maintained in a clean condi- 
tion; shall be handled in clean factories, cars, wagons and other vehi- 
cles, and that employes themselves shall be clean in person and habits, 
as well as being free from all contagious diseases. 

Realizing the importance of the matters committed to the State Food 
Commissioner, and the intricate duties attendant upon the opening of a 
new department of the State government, it is the purpose of the com- 
missioner to act, in all things, with due care and circumspection, and 
without such haste as might lead to the necessity of retracing steps taken 
without deliberate consideration. The declared purpose of the law will 
be kept constantly in view. Advice will be sought from those whose 
knowledge and experience makes them competent to advise. The great 
interests to be affected will be promoted and safeguarded to the full extent 
of his ability. 

The field of labor, while not a new one, has many obstacles to be 
removed and difficulties to be overcome. He asks the cordial cooperation 
of his fellow citizens and invites their charitable judgment upon bis 
action in his field of labor, in which he is not aided or guided by the 
example or experience of any predecessor in office, but as a pioneer 
therein must work out his own paths and choose such instrumentalities as 
may, in his judgment, be best adapted to the accomplishment of the 
work assigned to him. 

Alfred H. Jones, 
State Food Commissioner, 
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NEW REVISED ILLINOIS DAIRY AND FOOD LAWS 

OF 1907. 

(As amended in 1909 and 1911.) 



An Act to prevent fraud in the sale of dairy products, their imitation 
or substitutes, to prohibit and prevent the manufacture and sale of 
unhealthful, adulterated or mishranded food, liquors or dairy prod- 
ucts, to provide for the appointment of a State Food Commissioner 
and his assistants, to define their powers and duties and to repeal 
' all ads relating to the production, manufacture and sale of dairy and 
food products and liquors in conflict herewith. 

Section 1. That the Governor shall appoint a commissioner who shall 
be known as the State Food Commissioner, who shall be a citizen of the 
State of Illinois, and who shall hold his office for a term of four years 
and until his successor is appointed and qualified, and who shall receive 
a salary of thirty-six hundred dollars per annum, and his necessary 
expenses incurred by him in the discharge of his official duties, and who 
shall be charged with the enforcement of all laws that now exist or that 
hereafter may be enacted in this State regarding the production, manu- 
facture, sale and labeling of food as herein defined, and to prosecute or 
cause to be prosecuted any person, firm or corporation, or agent thereof, 
engaged in the manufacture or sale of any article manufacured or sold 
in violation of the provisions of any such law or laws. The Governor 
shall also appoint from time to time, as required, a Food Standard 
Commission, for the purpose of determining and adopting standards of 
quality, purity or strength, for food products, for the State of Illinois, to 
consist of three members, one of whom shall be the State Food Com- 
missioner or his representative, who shall serve without extra pay; one 
of whom shall be a representative of the Illinois food manufacturing 
industries, and one of whom shall be an expert food chemist of known 
reputation; all to be citizens of the State of Illinois, who shall receive 
fifteen dollars ($15.00) per day for a period not exceeding thirty (30) 
days in one year, and necessary expensed incurred during the time 
employed in the discharge of their duties: Provided, that said Food 
Standard Commission, in determining and adopting a standard of 
quality, purity, or strength, of milk or cream, shall fix such standard 
as may be determined solely by the examination and test of milk or 
cream and the can or receptacle in which it is placed. 
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The said commissioner is hereby authorized to appoint, with the advice 
and consent of the Governor, one assistant commissioner, who shall be 
a practical dairyman, whose salary shall be three thousand dollars 
($3,000.00) per annum and expenses incurred in official duties. One 
chief chemist, who shall be known as State Analyst, whose salary shall 
be twenty-five hundred dollars ($2,500.00) per annum and expenses 
incurred in the discharge of official duties. One attorney, whose salary 
shall be eighteen hundred dollars ($1,800.00) per annum and expenses 
incurred in the discharge of official duties. One chief clerk, whose salary 
shall be eighteen hundred dollars ($1,800.00) per annum and expenses 
incurred in the discharge of official duties.^ One assistant clerk, whose 
salary shall be twelve hundred dollars ($1,200.00) per annum and 
expenses incurred in the discharge of official duties. Three stenographers 
at one thousand dollars ($1,000.00) per annum. Twelve inspectors, 
whose salaries shall be as follows: For the first two years of service, 
twelve hundred dollars each annually; for the third year of service, 
fourteen hundred dollars each annually, and for each succeeding year 
of service an additional increase of one hundred dollars per year each 
until the maximum of eighteen hundred dollars a year each is attained, 
and expenses incurred in the discharge of their official duties. Said 
commissioner shall also have authority to appoint one bacteriologist at 
eighteen hundred dollars ($1,800.00) per annum and expenses incurred 
in the discharge of his official duties, and seven analytical chemists whose 
salaries shall be as follows: For the first two years of service, twelve 
hundred dollars each annually; for the third year of service, fourteen 
hundred dollars each annually; for the fourth year of service, fifteen 
hundred dollars each annually, and for each succeeding year of service 
an additional increase of one hundred dollars per year each, until the 
maximum of eighteen hundred dollars per year is attained, and expenses 
incurred in the discharge of their official duties, and one laboratory 
janitor at seven hundred and twenty ($720.00) dollars per annum. 

The said commissi6ner shall make annual reports id the Governor 
not later than the 15th of January of his work and proceedings, and 
shall report in detail the number of inspectors he has appointed and 
employed, with their expenses and disbursements and the amount of 
salary paid the same, and he may from time to time issue bulletins of 
information when, in his judgment, the interests of the State would 
be promoted thereby. 

The said commissioner shall maintain an office and laboratory, where 
the business of said department may be conducted. This section shall 
not effect [affect] the term of office of the present commissioner, and he 
shall be regarded as having been appointed under the provisions of 
this Act. 

The Food Commissioner shall make analyses and examinations for the 
State charitable institutions of foods, drugs, and such other supplies as 
the laboratory of the State Food Commission is equipped and prepared 
to examine and analyze. 

§ 2. Power of commissioner and inspectors making inspection.] 
The State Food Commissioner, and such inspectors and agents as shall 
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be duly authorized for the purpose, when and as often as they may deem 
it necessary for the purpose of determining whether any manufactured 
food complies with the law, shall examine tiie raw materials used in the 
manufacture of food products and determine whether any filthy, decom- 
posed or putrid substance is used in their preparation. They may also 
examine all premises, carriages or cars where food is manufactured, 
transported, stored or served to patrons, for the purpose only of ascer- 
taining their sanitary condition and examining and taking samples of 
the raw materials and finished products found therein; but nothing in 
this Act shall be construed as permitting such officers to inquire into, 
or examine, methods or processes of manufacture, or requiring or com- 
pelling proprietors or manufacturers or packers of proprietary or other 
food products to disclose trade rights or secret processes, or methods of 
manufacture. Said commissioner, inspectors and agents shall also have 
power and authority to open any package, can or vessel containing or 
supposed to contain any article manufactured, sold or exposed for sale, 
or held in possession with intent to sell, in violation of the provisions of 
this Act, or laws that now exist, or that may hereafter be enacted in this 
State, and may inspect the contents thereof, and may take samples there- 
from for analysis. The employes of railroads, express companies or other 
common carriers shall render to them all the assistance in their power, 
when so requested, in tracing, finding or disclosing the presence of any 
article prohibited by law, and in securing samples thereof as hereinafter 
provided for. 

§ 3. Refusal to assist inspector a misdemeanor.] Whoever, by 
himself, his agent, employe, or servant, hinders, obstructs, or in any 
way intereferes with any inspector, analyst, or officer appointed here- 
under, in the performance of his duty, or in the exercise of his powers as 
defined in this Act, or whoever being an employe of a railroad, express 
company, or other common carrier refuses or fails upon request to assist 
the State Food Commissioner, the Assistant Commissioner, the State 
Analyst, or any inspector appointed hereunder in tracing, finding or 
disclosing the presence of any article of food prohibited by law and in 
securing samples thereof as provided for in section 2 of this Act, shall 
be deemed guilty of a misdemeanor and shall be punished as hereinafter 
provided for. 

§ 4. The person taking such sample as provided for in section 2 
of this Act, shall in the case of bulk or broken package goods, divide 
the same into two equal parts, as nearly as may be, and in the case of 
sealed and unbroken packages, he shall select two of said packages, 
which two said packages shall constitute the sample taken, and properly 
to identify the same, he shall, in the presence of the person from whom 
the same is taken, mark or seal each half or part of such sample with 
a paper seal or otherwise, and shall write his name thereon and number 
each part of said sample with the same number, and also write thereon 
the name of the said dealer in whose place of business the sample is 
found, and the person from whom said sample is taken shall also write 
his own name thereon, and at the same time the person taking said 
sample shall give notice to such person from whom said sample is taken 



Digitized by 



Google 



392 

that said sample was obtained for the purppse of examination by the 
State Food Commissioner. One part of said sample shall be taken by 
the person so procuring the same to the State Analyst or other compe- 
tent person appointed for the purpose of making examinations or an- 
alyses of samples so taken, and the person taking such sample shall 
tender to the person from whom it is taken the value of that part thereof 
so retained by the person taking said sample; the other part of said 
sample shall be delivered to the person from whom said sample is taken. 
If the person from whom said sample is taken has recourse upon the 
manufacturer or guarantor, either by operation of law or under con- 
tract for any failure on the part of said sample to comply with the 
provisions of this Act, then said person from whom said sample is taken 
shall retain for the period of six months that part of said sample so 
delivered to him in order that said manufacturer or guarantor may have 
the same examined or analyzed if he so desires: Provided, that the 
person procuring said sample may securely pack and box that part 
thereof retained by him and send the same to the State Analyst or other 
competent person appointed hereunder, and the testimony of the person 
procuring said sample that he did procure the sample and that he 
sealed and numbered the. same as herein provided, and that he wrote his 
name thereon, and that he packed and boxed said part thereof and sent 
the same to the State Analyst or other competent person appointed here- 
under, and the testimony of the person analyzing said sample that he 
received the same in apparent good order, that said sample was sealed, 
and that the number thereof and the name of the sender, as herein pro- 
vided for, was on said sample, and that the seal at the time the same 
was received was unbroken, shall be prima facie evidence that the sample 
so received is the sample that was sent, and that the contents thereof 
are the same and in the same condition as at the time the person so pro- 
curing said sample parted with the possession thereof, and the testimony 
of said two witnesses as above shall be sufficient to make such prima 
facie proof. 

§ 5. Manufacturing adulterated or misbranded food misde>- 
MEANOR.] It shall be unlawful for any person to manufacture for sale 
within the State of Illinois any article of food or drink which is adul- 
terated or misbranded within the meaning of this Act, and any person 
who shall violate any of the provisions of this section shall be guilty of 
a misdemeanor and, on conviction thereof, shall be punished according 
to the provisions of this Act: Prmded, that no article of food shall 
be deemed misbranded or adulterated within the provisions of this Act 
when intended for export to any foreign country or purchaser, and pre- 
pared or packed according to the specifications or directions of the 
foreign country to which said article is intended to be shipped; but if 
said article shall be in fact sold or offered for sale for domestic use or 
consumption, then this proviso shall not except said article from the 
operation of any of the other provisions of this Act. 

§ 6. Possession misbranded or adulterated articles prohib- 
ited.] The having in possession of any article of food or drink which 
is misbranded or adulterated, with intent to sell the same, is hereby pro- 
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hibited; and whoever shall have in his possession, with the intent to 
sell, sell or offer for sale, any article which is adulterated or misbranded 
within the meaning of this Act, shall be guilty of a misdemeanor, and, 
on conviction thereof, shall be punished as hereinafter provided. Proof 
that any person, firm or corporation has or had possession of any article 
which is adulterated or misbranded shall be prima facie evidence thaf 
the possessioi;! thereof is in violation of this section. 

§ 7. Term food defined.] The term "food,^^ as used herein, shall 
include all articles used for food, drink, confectionery or condiment by 
man or other animals, whether simple, mixed or compound, and any 
substance used as a constituent in the manufacture thereof. 

§ 8. Defines adulteration.] That for the purpose of this Act, an 
article shall be deemed to be adulterated — 

In case of confectionery: 

First — If it contains terra alba, barytes, talc, chrome yellow, paraffin, 
mineral fillers or poisonous substances, or poisonous color or flavor. 

Second — If it contains any ingredient deleterious or detrimental to 
health, or any vinous, malt or spirituous liquor or compound, or narcotic 
drug. 

In case of food: 

First — If any substance has been mixed or packed with it so as to 
reduce or lower or injuriously affect its quality, strength or purity. 

Second — If any substance has been substituted wholly or in part for 
the article. 

Third — If any valuable constituent of the article has been wholly or 
in part abstracted : Provided, that in the manufacture of skim or sepa- 
rated cheese the whole or part of the butter fats in the milk may be 
abstracted. 

Fourth — If it be mixed, colored, powdered, coated, polished or stained 
in any manner whereby damage or inferiority is concealed, or it is made 
to appear better or of greater value than it really is. 

Fifth — If it contains any added poisonous or other added deleterious 
ingredient which may render such article injurious to health: Provided, 
that when in the preparation of food products for shipment they are 
preserved by an external application, applied in such a manner that the 
preservative is necessarily removed mechanically, or by maceration in 
water, or otherwise, and directions for the removal of said preservatives 
shall be printed on the covering of the package, the provisions of this 
Act shall be construed as applying only when such products are ready for 
consumption; and formaldehyde, hydrofluoric acid, boric acid, salicylic 
acid and all compounds and derivatives thereof are hereby declared 
unwholesome and injurious. 

Sixth — If it consists in whole or in part of a filthy, decomposed or 
putrid, infected, tainted or rotten animal or vegetable substance or article, 
or any portion of an animal unfit for food, whether manufactured or 
not, of if it is the product of a diseased animal, or one that has died 
otherwise than by slaughter. 

§ 9. Misbranded defined.] The term "misbranded,^^ as used here- 
in, shall apply to all articles of food or drink, or articles which enter into 
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the composition of food or drink, the packages or label [s] of which shall 
bear any statement, design, or device regarding such article, or the ingre- 
dients or substance contained therein which shall be false or misleading 
in any particular; and to any such products which are falsely branded 
as to manufacturer, packer or dealer who sells the same or as to the 
state, territory or country in which it is manufactured or produced. 
That for the purpose of this Act an article shall also be deemed to be 
misbranded — 

In case of food : 

First — If it be an imitation of or offered for sale under the distinctive 
name of another article. 

Second — If it be labeled or branded so as to deceive or mislead the 
purchaser, or purports to be a foreign product when not so, or if the 
contents of a package as originally put up shall have been removed in 
whole or in part and other contents shall have been placed in such 
package, or if it shall fail to bear a statement on the label of the quantity 
or proportion of any morphine, opium, cocaine, heroin, alpha or beta 
eucaine, chloroform, canabis indica, chloral hydrate, or acetanilid, or 
any derivative or preparation of any such substances contained therein. 

Third — If in any package form and the contents are stated in terms 
of weight or measure, they are not corr^ectly and plainly stated on the 
outside of the package. 

Fourth — If it be a manufactured article of food or food sold in 
package form, and is not distinctly labeled, marked or branded with 
the true name of the article, and with either the name of the manufac- 
turer and place of manufacture, or the name and address of the packer 
or dealer who sells the same. 

Fifth — If the package containing it or its label shall bear any state- 
ment, design or device regarding the ingredients of the substance con- 
tained therein, which statement, design or device shall be false or 
misleading in any particular: Provided, that an article of food which 
does not contain any added poisonous or deleterious ingredients shall 
not be deemed to be adulterated or misbranded in following cases : 

First — ^In case of mixtures or compounds which may be now or from 
time to time hereafter known as articles of food under their own dis- 
tinctive names, and not an imitation of or offered for sale under the 
distinctive name of another article, if the name be accompanied on the 
same label or brand with a statement of the place where the article has 
been manufactured or produced. 

Second — In case of articles labeled, branded or tagged so as to plainly 
indicate that they are compounds, imitations or blends, and the word 
^^compound,^' "imitation^^ or ^^lend,^^ as the case may be, is plainly 
stated on the package in which it is offered for sale: Provided, that 
the term 'T)lend," as used herein, shall be construed to mean a mixture 
of like substances, not excluding harmless coloring or flavoring ingredi- 
ents used for the purpose of coloring and flavoring only ; and as applied 
to alcoholic beverages, only those distilled spirits shall be regarded as 
^^ike substances" which are distilled from the fermented mash of grain 
and are of the same alcoholic strength: And, provided, further, that 
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nothing in this Act shall be construed as requiring or compelling 
proprietors or manufacturers of proprietary foods, which contain no 
unwholesome added ingredients to disclose their trade formulas, except 
in so far as the provisions of this Act may require to secure freedom 
from adulteration or misbranding. 

Third — In the case of mixtures of corn syrup (glucose) or corn 
sugar (dextrose) or corn sugar syrup, with cane oi* beet sugar (sucrose) 
or cane or beet sugar syrup, in food, if the maximum percentage of 
corn syrup (glucose), or com sugar (dextrose) or com sugar syrup, in 
such article of food be plainly stated on the label. 

§ 10. Condemnation and confiscation of misbranded or adul- 
terated FOOD.] Any article of food or drink or liquor that is adulter- 
ated or misbranded within the meaning of this Act, or that is made, 
labeled or branded contrary to the provision of this Act, or that does 
not conform to the definition or analytical requirements provided in this 
Act, and is being sold or offered for sale or exposed for sale within the 
State of Illinois, shall be liable to be proceeded against in any court of 
record or before any judge thereof, or before any justice of the peace 
within whose jurisdiction the same may be found, and seized for con- 
demnation and' confiscation; and authority and jurisdiction are hereby 
vested in the several courts of record, the judges thereof in vacation, 
and the several justices of the peace, to issue the warrant and to hear 
and determine the proceedings herein provided for. Such proceedings 
shall be by complaint, verified by affidavit, and in the name of the People 
of the State of Illinois against the article or articles proceeded against, 
particularly describing the same, the place where they are located, the 
name of the person, firm or corporation in whose possession they are 
found, and wherein they violate the provisions of this Act. Thereupon 
said court, judge or justice of the peace shall issue a warrant directed 
to the sheriff, bailiff or any constable of the county, commanding such 
officer to seize and take into his possession the article or articles described 
in the complaint, and bring the same before the court, judge or justice 
of the peace who issued the warrant, and to summon the person, firm 
or corporation named in the warrant, and any other person who may 
be found in possession of the said articles to appear at the time and 
place therein specified, which service shall be made in the same manner 
as service of process in civil cases in such court or before such justice 
of the peace. The hearing upon such complaint shall be at the time 
and place specified in the warrant, which time shall be not less than 
five (5) days nor more than fifteen (15) days from the date of issuing 
the warrant : Provided, that if the execution and service of the warrant 
as aforesaid is had less than three (3) days before the return of the 
warrant, then the claimant shall be entitled to a reasonable continuance. 
Upon the hearing the complaint may be amended, and any person, firm 
or corporation that appears and claims the said article or articles shall be 
required to file its claim in writing. Except as herein provided, the 
proceedings shall conform, as near as may be, to the proceedings upon 
search warrants, except that either party may demand a trial by jury 
upon any issue of fact joined in any such case. And if such article is 
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condemned as being adulterated or misbranded, or of a poisonous or 
deleterious character within the meaning of this Act, or as made, labeled 
or branded contrary to the provisions of this Act, or as not conforming 
to the definition or analytical requirements provided in this Act, the 
same shall be confiscated and disposed of by destruction or sale, as the 
court, judge or justice of the peace may direct, and the proceeds thereof, 
if sold, less the legal costs and charges, shall be paid into the treasury of 
the State of Illinois, but such article shall in no instance be sold con- 
trary to the provisions of this Act: Provided, however, that upon the 
payment of the costs of such proceedings and the execution and delivery 
of a good and sufficient bond to the State Food Commission for the use 
of the People of the State of Illinois, to the effect* that such articles 
shall not be sold or otherwise disposed of contrary to the provisions of 
this Act, the court may, by order, direct that such articles be delivered 
to the owner thereof. 

§ 11. Vinegar to be branded.] All vinegar made by fermentation 
and oxidation without the intervention of distillation, shall be branded 
with the name of the fruit or substance from which the same is made. 
All vinegar made wholly or in part from distilled liquor shall be branded 
"distilled vinegar, ''and shall not be colored in imitation of cider vinegar. 
All vinegar shall be made wholly from the fruit or grain from which it 
purports to be or is represented to be made, shall contain no foreign 
substance, and shall contain not less than 4 per cent, by weight, of 
absolute acetic acid. Any vinegar made or manufactured contrary to 
the provisions of this section shall be deemed to be adulterated within 
the meaning of this Act. Any vinegar which is not branded as herein 
provided shall be deemed to be misbranded within the meaning of 
this Act. 

§ 12. Extracts to be labeled.] Extracts made* of more than one 
principle shall be labeled in a conspicuous manner with the name of each 
principle, or else with the name of the inferior or adulterant; and in 
all cases when an extract is labeled with two or more names, such names 
must be in a conspicuous place on said label, and in no instance shall 
such mixture be called imitation, artificial or compound, and the name 
of one of the articles used shall not be given greater prominence than 
another: Provided, that all extracts which cannot be made from the 
fruit, berry, bean or other part of the plant, and must necessarily be 
made artificially, as raspberry, strawberry, etc., shall be labeled "imita- 
tion" in letters similar in size and immediately* preceding the name of 
the article : Provided, further, that prepared cocoanut, containing noth- 
ing other than cocoanut, sugar and glycerine, shall be labeled as prepared 
cocoanut, and when so made need not be labeled "compound" or "mix- 
ture." Any such extract not labeled as herein provided for shall [be] 
deemed to be misbranded within the meaning of this Act. 

§ 13. Baking powder — how^ labeled.] No person by himself, 
his servant or his agent, or as the servant of any other person, shall, 
first, make or manufacture baking powder or any other mixture or 
compound intended for use as baking powder ; second, or sell, exchange. 
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deliver or offer for sale or exchange such baking powder or any mix- 
ture or compound intended for use as baking powder, unless the sanne 
shall contain not less than 10 per cent available carbon dioxide and 
unless the common names of all the ingredients be printed on the label. 

§ 14. Adulterated, spirituous, malt of vinous liquors pro- 
hibited.] No person shall, within this State, by himself, his servant 
or agent, or as a servant or agent of any other person or corporation, 
manufacture, brew, distill, have or offer for sale, or sell any spirituous 
or fermented or malt liquor, containing any drug, substance or ingredi- 
ent not healthful or not normally existing in said spirituous, fermented 
or malt liquor, or which may be. deleterious or detrimental to health 
when such liquors are used as a beverage, and the following drugs, 
substances or ingredients shall be deemed to be not healthful and shall 
be deemed to be deleterious or detrimental to health when contained 
in such liquors, to-wit: Coculous indicus, copperas, opium, cayenne 
pepper, picric acid, Indian hemp, strychnine, arsenic, tobacco, darnel 
seed, extract of logwood, salts of zinc, copper or lead, alum, methyl 
alcohol and its derivatives and any extracts or compounds of any of 
the above drugs, substances or ingredients and any person violating 
any of the provisions of this section shall be deemed guilty of a misde- 
meanor. 

§ 15. Mutilating label prohibited.] Whoever shall deface, 
change, erase or remove any mark, label or brand provided for by this 
Act with intent to mislead, deceive or to violate any of the provisions 
of this Act, shall be held liable to the penalties of this Act. 

§ 16. Sale of unclean or unwholesome milk for consump- 
tion and unsanitary containers prohibited.] No person, firm or 
corporation shall offer for sale, or sell to any person, firm or corpora- 
tion, creamery or cheese factory, any unclean, unhealthful, unwhole- 
some or adulterated milk or cream, or any milk or cream which has 
not been well cooled or to which water or any foreign substance has 
been added, or milk or cream which has been handled or transported 
in unclean or unsanitary vessels or containers : Provided, that nothing 
in this section shall be construed to prevent the sale of skim milk to 
factories engaged in the manufacture of skim milk products, nor the 
sale of skim milk under the provisions of section 19 of this Act. 

§ 17. Persons receiving milk to wash cans.] Any person, firm 
or corporation who receives from any other person, firm or corporation, 
any milk or cream in cans, bottles or vessels which have been trans- 
ported over any railroad or boat line, where such can, bottles or vessels 
are to be returned, shall cause the said cans, bottles or vessels to be 
emptied before the said milk or cream contained therein shall become 
sour, and shall cause said cans, bottles or vessels to be immediately 
washed and thoroughly cleansed and aired. 

§ 18. Not to manufacture food from impure or unclean milk 
OR CREAM.] No person, firm or corporation shall manufacture from 
unclean, impure, unhealthful or unwholesome milk, or from cream from 
the same, any article of food. 
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§ 19. Sale of skim milk — ^^cans — how labeled.] No person, 
firm or corporation shall sell, or expose for sale, or have in his posses- 
sion with intent to sell, in any store or place of business, or on any 
wagon or other vehicle, used in transporting milk from which cream 
has been removed, any such milk or milk commonly called "skim milk'' 
without first attaching to the can, vessel or other package containing 
said milk, a tag with the words "skim milk'' printed on both sides of 
said tag in large letters, each letter being at least three-fourths of an 
inch high and one-half inch wide. Said tag shall be attached to the 
top or side of said can, vessel or package where it can be easily seen. 

§ 20. Instruments for measuring milk and cream standards.] 
The State standard milk measure or pipette shall have for milk a 
capacity of seventeen and six-tenths cubic centimeters, and the State 
standard test tube or bottle for milk shall have a capacity of two cubic 
centimeters at a temperature of sixty degrees Fahrenheit between "zero" 
and ten on the graduated scale marked on the necks thereof. For cream 
nine or eighteen grams shall be used, and the standard test tubes or 
bottles for cream shall have a capacity of three or six cubic centimeters 
respectively at a temperature of sixty degrees Fahrenheit between "zero" 
and. thirty on the graduated scale marked on the necks thereof, and it is 
hereby made a misdemeanor to use any other measure, pipette, test tube 
or bottle to determine the per cent of butter fat where milk or cream 
is purchased by, or furnished to creameries or cheese factories, and where 
the value of said milk is determined by the per cent of butter fat con- 
tained in the same. Any manufacturer, merchant, dealer, or agent in 
this State who shall oifer for sale or sell a cream or milk pipette or 
measure, test tube or bottle which is not correctly marked or graduated 
as herein provided, shall be guilty of a misdemeanor, and upon convic- 
tion thereof shall be punished as provided in this Act. 

§ 20b. No person shall operate a milk or cream testing apparatus 
to determine the percentage of butter fat in milk or cream for the 
purpose of purchasing the same either for himself or for another with- 
out first securing a license from the dairy and food commissioners of 
this State, authorizing such person to so operate such tester. Any 
person desiring to secure such license shall make application therefor 
on a blank to be prepared and provided by the dairy and food com- 
missioner, and such applicant, before being issued such license, shall 
pass a satisfactory examination in person and prove by actual demon- 
stration that he is competent and qualified to properly use such tester 
and make an accurate test with the same. 

Such license shall be issued for a period of two (2) years from and 
after the date of its issuance and a fee of one dollar ($1.00) shall be 
paid for such license by the licensee upon the issuance thereof. The 
dairy and food commissioner for just cause shall have authority to 
revoke any license issued under the provisions of this Act. 

The fees collected under the provisions of this section shall be paid 
into the State treasury monthly by the dairy and food commissioner. 

§ 21. Underreading babcock test prohibited.] It shall be unlaw- 
ful for the owner, manager, agent or any employ^ of a creamery or 
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cheese factory to manipulate or underread the Babcock test, or any 
other contrivance used for determining the quality or value of milk 
or CTcam or to falsify the record thereof, or to pay for such milk or 
cream on the basis of any measurement except the true measurement 
as thereby determined. 

§ 22. Sale of preservatives prohibited.] No person, firm or 
corporation shall manufacture for sale, advertise, offer or expose for 
sale, or sell, any mixture or compound intended for use as a preserva- 
tive or other adulterant of milk, cream, butter or cheese, nor shall be 
manufactured for sale, advertise, offer or expose for sale, or sell any 
unwholesome or injurious preservative or any mixture or compound 
thereof intended as a preservative of any food : Provided, however, that 
this section shallnot 'apply to pure salt added to butter and cheese. 

§ 23. Vehiclbs to be marked.] Any person, firm or corporation, 
who shall in any of the cities, incorporated towns or villages of this 
State which contains a population of 5,000 or over, engage in or carry 
on a retail business in the sale or exchange of, or any retail traffic in 
milk or cream, shall have each and every carriage or vehicle from 
which the same is vended, conspicuously marked with the name of 
such vendor on both sides of such carriage or vehicle. 

§ 24. Illegal lard.] No person shall, within this State, manufac- 
ture for sale, have in his possession with intent to sell, offer or expose 
for sale, or sell, as lard, any substance not the legitimate and exclusive 
product of the fat of the hog. 

§ 25. Lard substitute.] No person shall manufacture for sale 
within this State, or have in his possession with intent to sell, offer or 
expose for sale, or sell, as lard, or as a substitute for lard, or as an 
imitation of lard, any mixture or compound which is designed to take 
the place of lard and which is made from animal or vegetable oils or 
fats other than the, fat of the hog, or any mixture or combination with 
any animal or vegetable oils or fats, unless the tierce, barrel, tub, pail 
or package containing the same shall he distinctly and legibly branded 
or labeled with the name of the person, firm or corporation making 
the same, together with the location of the manufactory and the words 
"lard substitute" or "adulterated lard" or "compound," "imitation" or 
^^lend," as the case may be, or unless the same shall be sold under its 
own distinctive name, as provided for in section 9 of this Act. 

§ 26. Persons selling imitation or substitute for lard to 
INFORM PURCHASER.] It shall be unlawful to sell or offer for sale any 
"lard substitute" or "adulterated lard" or "compound," "imitation" 
or %lend," as herein defined, without informing the purchaser thereof, 
or the person or persons to whom the same is offered for sale, that the 
substance sold or offered for sale is "lard substitute" or "adulterated 
lard" or "compound," "imitation" or "blend," as the case may be. 

§ 27. Sale of process butter not branded prohibited.] No per- 
son, firm or corporation, agent or employ^, shall manufacture for sale, 
sell or offer or expose for sale, in this State, any butter that is produced 
by taking original packing stock butter, or other butter, or both, and 
melting same so that the butter fat can be drawn off or extracted. 
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then mixing the said butter fat with skimmed milk, or milk, or creani, 
or other milk product, and rechuming or reworking the said mixture, 
or that produced by any process that is commonly known as boiled, 
process or renovated butter, unless the same is branded or marked, as 
provided in section 28 of this Act. 

§ 28. Process butter — now branded.] No person, firm cor- 
poration, agent or employe, shall sell, offer or expose for sale, or deliver 
to a purchaser, any boiled, process or renovated butter, as defined in 
seciton 27 of this Act, unless the words "Eenovated Butter^^ shall be 
plainly branded with gothic or bold face letters at least three-fourths 
qf an inch in length on the top and sides of each tub, or box, or pail, 
or other kind of case or package, or on the wrapper of prints or rolls 
or bulk packages in which it is put up. If such butter is exposed for 
sale uncovered, or not in a case or package, a placard containing the 
label so printed shall be attached to the mass of butter in such a man- 
ner as to be easily seen and read by the purchaser. The branding or 
marking of all packages shall be in the English language, and in a 
conspicuous place so as to be easily seen and read by the purchaser. 

§ 29. Illegal foods to be seized.] Whenever the commissioner 
or his agents shall have ground for suspicion that any article of food, 
found in possession of any person, firm or corporation, is adulterated 
or misbranded within the meaning of this Act, he may seize such 
article of food and make an inventory thereof, and shall leave a copy 
of such inventory with the party holding such suspected goods, and 
tag the same "suspected ;" and he shall notify in writing the person, 
firm or corporation in whose possession it may be found, not to offer 
the same for sale or sell or otherwise dispose of the same until further 
notice in writing from the commissioner. Whereupon the commissioner 
shall forthwith cause a sample of said article of food to be examined 
or analyzed, and if the same shall be found to be adulterated or mis- 
branded within the meaning of this Act, the commissioner shall pro- 
ceed with a hearing and subsequent proceedings as provided in this 
Act. If, however, such examination or analysis shall show that such 
article of food complies with the provisions of this Act, the person, firm 
or corporation in whose possession such article of food is found shall 
forthwith be notified in writing that said seizure is released, and author- 
ity given to dispose of such article of food. Such seizure may be 
had without a warrant and said commissioner, and all inspectors and 
agents appointed pursuant to law, are hereby given full power and 
authority of "policemen.'^ Any court having jurisdiction, upon receiv- 
ing proof of probable cause for believing in the concealment of any 
food or dairy product or substitutes therefor, or imitation thereof, 
kept for sale or for a purpose, or had in possession or under control, 
contrary to the provisions of this Act, or other laws which now exist 
or may be hereafter enacted, shall issue a search warrant and cause a 
search to be made in- any place therefor, and to that end may cause 
any building, enclosure, wagon or car to be entered, and any apartment, 
chest, box, locker, tub, jar, crate, basket or package to be broken open 
and the contents thereof examined. 



Digitized by 



Google 



401 

§ 30. Search warrants to be issued for illegal food.] All 
warrants issued pursuant to section 29 hereof shall be directed to the 
sheriff, bailiff or some constable of the counUj^ where such food or dairy 
products may be supposed to be concealed, commanding such officer to 
search the house or place where such food or dairy product, or sub- 
stitute thereof, or imitation thereof for which he is required to search, 
is believed to be concealed, which place and the property to be searched 
for, shall be designated in the" warrant, and to bring such food or dairy 
product or substitute therefor or imitation thereof, when found, and the 
person in whose possession the same is found, before the magistrate 
who issued the warrant, or before some other court or magistrate having 
jurisdiction of the case to be proceeded against as hereinbefore provided 
for in section 10 of this Act. 

§ 31. State's attorney to assist.] It shall be the duty of the 
staters attorney in any county of this State when called upon by the 
commissioner, or any of his assistants, to render any legal assistance 
in his power to execute the law and to prosecute cases arising under 
the provisions of this Act : Provided, that no person shall be prosecuted 
under the provisions of this Act for selling or offering for sale any 
article of food or drugs as defined herein, when the same is found to be 
adulterated or misbranded within the meaning of this Act, in the 
original unbroken package in which it was received by said person 
when he can establish a guaranty signed by the wholesaler, jobber, 
manufacturer or other party residing in this State, from whom he pur- 
chased such article, to the effect that the same is not adulterated or 
misbranded in the original unbroken package in which said article was 
received by said dealer; within the meaning of this Act, designating 
it. Said guaranty to afford protection, shall contain the name and 
address of the party or parties making the sale of such article to such 
dealer, and in such case said party or parties shall be amendable to the 
prosecutions, fines and other penalties as provided for in this Act: 
Provided, that no such guaranty shall operate as a defense to prose- 
cutions for the violation of this Act. First, if the dealer shall continue 
to sell after notice by the State Food Commissioner that such article 
is adulterated or misbranded within the meaning of this Act. Second, 
if the dealer shall fail to preserve for the manufacturer or guarantor 
and deliver to him upon demand the sample left with him by the com- 
missioner or his agent. 

§ 32. State board of health to furnish samples.] The State 
Board of Health may submit to the commissioner or any of his assist- 
ants samples of food or drink for examination or analysis, and shall 
receive special reports showing the results of such examination or 
analysis. 

§ 33. • State analyst shall not furnish certificate of purity.] 

It shall be unlawful for the State Analyst or any assistant State 
analyst to furnish to any individual, firm or corporation any certificate 
as to the purity or excellence of any article manufactured or sold by 
them to be used as food or in the preparation of food. 
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§ 34. Using shift or device.] The use of any shift or device to 
evade any of the provisions of this Act shall be deemed a violation of 
such provision and punisBbble as herein provided. 

§ 35. Master's liability, etc.] Whoever shall, by himself, or 
another, either as principal, clerk or servant, directly or indirectly, vio- 
late any of the provisions of this Act, shall be guilty of a misdemeanor 
and punished as herein provided. 

§ 36. Penalties, license fees and proceeds paid to state treas- 
urer.] All fines, penalties, and all proceeds collected from goods con- 
fiscated and sold under the provisions of this Act and other laws 
relating to dairy and food products, and all license fees collected here- 
under, shall be paid into the State treasury. 

§ 37. Label — size of type.] The principal label on any package 
of food, as defined by this Act, shall be printed plainly and legibly in 
English with or without the foreign label in the language of the coun- 
try where the product is produced or manufactured and the size of type, 
if not otherwise described in this Act, shall be not smaller than EIGHT- 
POINT (BREVIER) CAPS: Provided, that in case the size of the 
package will not permit the use of eight-point cap type, the size of the 
type may be reduced proportionately. 

§ 38. Food commissioner to make rules and regulations.] The 
State Food Commissioner shall make rules and regulations for carrying 
out the provisions of this Act, and shall have power to make rules and 
regulations for the analyzing and reporting the results thereof, of arti- 
cles submitted for analysis by the State Board of Health, and regu- 
lating the analyzing and reporting thereon of samples taken under any 
law or laws of the United States by any person hereunder, or furnished 
by any officer or employ^ charged with the enforcement of the laws of 
the United States relative to the manufacture, sale or transportation 
of adulterated, misbranded, poisonous or deleterious foods, dairy prod- 
ucts or articles manufactured from dairy products or liquors. 

§ 39. Standard of purity and strength.] In the enforcement 
of this Act, and in the construction thereof, the following named articles 
of food stuffs, when offered for sale or exposed for sale, or sold, shall 
conform to the analytical requirements set opposite each respectively: 

Milk shall contain not less than three (3) per cent of milk fat and 
not less than eight and one-half (8.5) per cent of solids, not fat. 

Crmm shall contain not less than eighteen (18) per cent of milk fat. 

Maple Sugar shall contain not less than sixty-five one-hundredths 
(0.65) per cent of maple ash in the water-free substance. 

Honey is Isevo-rotatory, contains not more than twenty-five (25) per 
cent of water, not more than twenty-five hundredths (0.25) per cent of 
ash and not more than eight (8) per cent of sucrose. 

Cloves shall contain not more than five (5) per cent of clove stemb, 
not less than ten (10) per cent of volatile ether extract, not less than 
twelve (12) per cent of quercitannic acid, not more than eight (8) 
per cent of total ash, not more than five-tenths (0.5) per cent of ash 
insoluble in hydrochloric acid, and not more than ten (10) per cent of 
crude fiber. 
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Black Pepper shall contain not less than six (6) per cent of non- 
volatile ether extract, not less than twenty-five (25) per cent of pepper 
starch, not more than seven (7) per cent of total ash, not more than 
two (2) per cent of ash insoluble in hydrochloric acid, and not more 
than fifteen (15) per cent of crude fiber. 

Lemon Extract shall contain not less than five (5) per cent of oil of 
lemon by volume. 

Orange Extract shall contain not less than five (5) per cent of oil 
of orange by volume. 

Vanilla Extract shall contain in one hundred (100) cubic centimeters 
the soluble matters from not less than ten (10) grams of vanilla bean. 

Olive Oil has a refractive index (25° C.) not 'less than one and forty- 
six hundred and sixty ten thousanriths (1.4660) and not exceeding one 
and forty-six hundred and eighty ten-thousandths (1.4680), and an 
iodin number not less than seventy-nine (79) and not exceeding ninety 
(90). 

All Vinegars shall contain four (4) grams of acetic acid in one hun- 
dred (100) cubic centimeters (20° C). 

Cider Vinegar shall contain not less than one and six-tenths (1.6) 
grams of apple solids, and not less than twenty-five hundredths (0.25) 
grams of apple ash in one hundred (100) cubic centimeters (20° C). 

Wine Vinegar shall contain not less than one (1) gram of grape solids 
and not less than thirteen-hundrdths (0.13) grami of grape ash in one 
hundred cubic centimeters (20° C). 

Malt Vinegar shall contain in one hundred (100) cubic centimeters 
(20° C.) not less than two (2) grams of solids and not less than two- 
tenths (0.2) gram of ash. 

In the enforcement of this Act and the construction thereof all articles 
of food not defined in this Act, when offered for sale or exposed for sale, 
or sold, shall conform to the definition and analytical requirements of 
the standard adopted and promulgated from time to time by the State 
Food Standards Commission: Provided, such standards for any article 
of food or drink, or for any substance used or intended to be used in food 
or drink shall be deemed prima facie evidence of the proper standard of 
quality, purity and strength of any such article or substance, but shall 
only be deemed such prima facie evidence in the trial of cases brought 
in the proper courts to enforce the provisions of this Act: Provided, 
that nothing in this section shall be construed to prevent the sale of 
any wholesome food product which varies from such standards, if such 
article of food be labeled so as to clearly indicate such variation. 

§39a. Whoever offers for sale, exposes for sale, or sells any article 
of food which does not conform to the definition or analytical require- 
ments provided for in section 39 of this Act shall be guilty of a misde- 
meanor and shall be punished as herein provided. 

§ 40. Preliminary hearing by the commissioner.] When it 
appears from the examination or analysis that the provisions of this 
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Act have been violated, the Food Commissioner shall cause notice of 
such fact together with a copy of the findings, to be given to the party 
or parties from whom the sample was obtained; and to the party, if 
any, whose name appears upon the label as manufacturer, packer, whole- 
saler, retailer, or other dealer, by registered mail. The receipt of the 
postoffice department for such registered notice shall be received as 
prima facie evidence that such notice has been given. The party, or 
parties, so Notified, shall be given an opportunity to be heard under 
such rules and regulations as may be prescribed as aforesaid. Notices 
shall specify the date, hour and place of the hearing. The hearing shall 
be private, and the parties interested therein may appear in person or 
by attorney. If, after such hearing, the commissioner shall believe this 
Act has been yiolated, he shall cause the party or parties whom he 
believes to be guilty, to be prosecuted forthwith, under the provisions 
of this Act. No action or prosecution shall be instituted against any 
person for a violation of the provisions of this Act, unless the same 
shall have been commenced wiiiiin six months from the taking of said 
sample. 

§ 41. Penalty.] Any person convicted of violating any of the 
provisions of the foregoing Act shall, for the first offense, be punished 
by a fine in any sum not less than fifteen (15) dollars, and not more than 
one hundred (100) dollars, or by imprisonment in the county jail not 
exceeding thirty days, or by both such fine and imprisonment, in the 
discretion of the court, and for the second and each subsequent offense 
by a fine of not less than twenty-five (25) dollars and not more than 
two hundred (200) dollars, or by imprisonment in the county jail not 
exceeding one year, or both, in the discretion of the court; or the fine 
above may be sued for and recovered before any justice of the peace or 
any other court of competent jurisdiction in the county where the offense 
shall have been committed, at the instance of the State Food Commis- 
sioner or any other person in the name of the People of the State of 
Illinois as plaintiff and shall be recovered in an action of debt. 

§ 42. Judgment — issuing capias.] When the rendition of the 
judgment imposes a fine as provided in any of the sections of this Act, 
it shall be the duty of the justice of the peace or other court rendering 
such judgment also to render a judgment for costs and such justice of 
the peace or other court shall forthwith issue a capias or warrant of 
commitment against the body of the defendant, commanding that unless 
the said fine and costs be forthwith paid the defendant shall be com- 
mitted to the jail of the county and the constable or other officer, to 
whose hands said capias or warrant shall come, shall, in default of such 
payment, arrest the defendant and commit him to the jail of the county, 
there to remain as provided in section 171 of "An Act to revise the law 
in relation to criminal jurisprudence,^' in force July 1, 1885, unless such 
fine and costs shall sooner be paid. 

§ 43. Repeal.] All Acts and parts of Acts inconsistent with this 
Act are hereby repealed : Provided, that nothing in this Act contained 
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shall be construed as repealing the Act entitled/ "An Act to regulate 
the manufacture and sale of substitutes for butter/^ approved June 14, 
1897, in force July 1, 1897, or any part thereof. 

Approved May 14, 1907, in force July 1, 1907. 

Amendment to section 39 approved June 14, 1909, in force July 1, 
1909. 

Amendments to sections 1, 3, 4, 9, 10, 11, 12, 20, 21 and 40 approved 
June 6, 1911, in force July 1, 1911. 
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SANITARY FOOD LAW. 



An Act to prevent the preparation, manufacture, packing, storing or 
distributing of food intended for sale, or sale of food, winder insanitary, 
unhealthfiU or unclean conditions or surroundings, to create a sanitary 
inspection, to declare that such conditions shall constitute a nuisance, 
and to provide for the enforcement thereof. 

Section 1. Be it enacted by the People of the State of Illinois, repre- 
sented in the General Assembly: That every building, room, basement, 
inelosure or premises, occupied, used or maintained as a ^bakery, con- 
fectionery, cannery, packing house, slaughter house, creamery, cheese 
factory, restaurant, hotel, grocery, meat market, or as a factory, shop, 
warehouse, or any public place or manufacturing place used for the 
preparation, manufacture, packing, storage, sale or distribution of any 
food as defined by statute, which is intended for sale, shall be properly 
and adequately lighted, drained, plumbed and ventilated, and shall be 
conducted with strict regard to the influence of such conditions upon the 
health of the operatives, employes, clerks or other persons therein 
employed, and the purity and wholesomeness of the food therein pro- 
duced, prepared, manufactured, packed, stored, sold or distributed. 

§ 2. The floors, side walls, ceilings, furniture, receptacles, imple- 
ments and machinery of every such establishment or place where such 
food intended for sale is produced, prepared, manufactured, packed, 
stored, sold or distributed, and all cars, trucks and vehicles used in the 
transportation of such food products, shall at no time be kept or per- 
mitted to remain in an unclean, unhealthful or insanitary condition; 
and for the purpose of this Act, unclean, unhealthful and insanitary 
couditions shall be deemed to exist if food in the process of production, 
preparation, manufacture, packing, storing, sale, distribution or trans- 
portation is not securely protected from flies, dust, dirt, and, as far as 
may be necessary by all reasonable means, from all other foreign or 
injurious contamination; or if the refuse, dirt or waste products 
subject to decomposition and fermentation incident to the manufacture, 
preparation, packing, storing, selling, distributing or transportation of 
such food are not removed daily, or if all tracks, trays, boxes, buckets 
or other receptacles, or the shutes, platforms, racks, tables, shelves, and 
knives, saws, cleavers or other utensils, or the machinery used in moving, 
handling, cutting, chopping, mixing, canning or other processes are not 
thoroughly cleaned daily; or if lie clothing of operatives, employes, 
clerks or other persons therein employed, is unclean. 



Digitized by LjOOQIC 



4or 

§ 3. The sidewalk and ceilings of every bakery, confectionery, cream- 
ery, cheese factory, and hotel or restaurant kitchen shall be so constructed 
that they can easily be kept clean; and every building, room, basement 
or inclosure occupied or used for the preparation, manufacture, packing, 
storage, sale or distribution of food shall have an impermeable floor 
made of cement, or tile laid in cement, brick, wood or other suitable 
material which can be flushed and washed clean with water. 

§ 4. All such factories, buildings, and other places containing food, 
shall be so provided with proper doors and screens adequate to prevent 
contamination of the product from flies. 

§ 5. Every such building, room, basement, inclosure, or premises 
occupied, used or maintained for the production, preparation manu- 
facture, canning, packing, storage, sale or distribution of such food, 
shall have adequate and convenient toilet rooms, lavatory or lavatories. 
The toilet rooms shall be separate and apart from the room or rooms 
where the process of production, preparation, manufacture, packing, 
storing, canning, selling and distributing is conducted. The floors of 
such toilet rooms shall be of cement, tile, wood, brick or other non- 
absorbent material, and shall be washed and scoured daily. Such 
toilet or toilets shall be furnished with separate ventilating flues and 
pipes discharging into soil pipes or shall be on the outside of and well 
removed from the building. Lavatories and wash rooms shall be adja- 
cent to toilet rooms, or when the toilet is outside of the building^, the 
wash room shall be near the exit to the toilet and shall be supplied with 
soap, running water and towels and shall be maintained in a sanitary 
condition. 

§ 6. If any such building, room, basement, inclosure or premises 
occupied, used or maintained for the purposes aforesaid, or if the floors, 
sidewalls, ceilings, furniture, receptacles, implements, appliances or 
machinery of any such establishment, shall be constructed, kept, main- 
tained or permitted to remain in a condition contrary to any of the 
requirements or provisions of the preceding five (5) sections of this 
Act, the same is hereby declared a nuisance, and any toilet, toilet room, 
lavatory or wash room as aforesaid, which shall be constructed, kept, 
maintained or permitted to remain in a condition contrary to the 
requirements or provisions of section five (5) of this Act, is hereby 
declared a nuisance; and any car, truck or vehicle used in the moving 
or transportation of any food product as aforesaid, which shall be kept 
or permitted to remain in an unclean, unhealthful or insanitary condi- 
tion is hereby declared a nuisance. Whoever unlawfully maintains, or 
allows or permits to exist a nuisance as herein defined shall be guilty 
of a misdemeanor, and, on conviction thereof, shall be punished as 
herein provided. 

§ 7. Every person, firm or corporation operating or maintaining ^lu 
establishment or place where food is produced, prepared, manufactured, 
packed, stored, sold or distributed shall provide the necessary cuspidors 
for the use of the operatives, employes, clerks, and other persons, and 
each cuspidor shall be thoroughly emptied and washed out daily with 
water or a disinfectant solution, and five ounces thereof shall be left in 
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each cuspidor while it is in use. Whoever fails to observe the provisions 
of this section shall be guilty of a misdemeanor, and punished as here- 
inafter provided. 

§ 8. No operative, employe, or other person shall expectorate on 
the food or on the utensils or on the floors or sidewalls of any building, 
room, basement or cellar where the production, preparation, manufacture, 
packing, storing or sale of any such food is conducted. Operatives, 
employes, clerks, and all other persons who handle the material from 
which such food is prepared or the finished product, before beginning 
work, or after visiting toilet or toilets, shall wash their hands thoroughly 
in clean water. Whoever fails to observe or violates the provisions 
of this section shall be guilty of a misdemeanor and punished by a 
fine of not more than twenty-five dollars. 

§ 9. It §hall be unlawful for any person to sleep, or to allow or 
permit any person to sleep in any work room of a bake shop, kitchen, 
dining room, confectionery, creamery, cheese factory, or any place where 
food is prepared for sale, served or sold, unless all foods therein handled 
are at all times in hermetically sealed packages. 

§ 10. It shall be unlawful for any employer to require, sutler of 
permit any person who is affected with any contagious or venereal disease 
to work, or for any person so affected to work, in a building, room, base- 
ment, inclosure, premises or vehicle occupied or used for the production, 
preparation, manufacture, packing, storage, sale, distribution, or trans- 
portation of food. 

§ 11. It shall be the duty of the State Food Commissioner and those 
appointed by him to enforce this Act, and for that purpose the State 
Food Commissioner and his appointees shall have full power at all times 
to enter every such building, room, basement, inclosure or premises occu- 
pied or used or suspected of being occupied or used for the production, 
preparation or manufacture for sale, or the storage, sale, distribution or 
transportation of such food, to inspect the premises and all utensils, 
fixtures, furniture and machinery used as aforesaid; and if upon inspec- 
tion any such food producing or distributing establishment, conveyance, 
or any employer, employe, clerk, driver or other person is found to be 
violating any of the provisions of this Act, or if the production, prepara- 
tion, manufacture, packing, storage, sale, distribution or transportation 
of such food is being conducted in a manner detrimental to the health 
of the employes and operatives, or to the character or quality of the food 
therein being produced, manufactured, packed, stored, sold, distributed 
or conveyed, the officer or inspector making the inspection or examina- 
tion shall report such conditions and violations to the State Food Com- 
missioner. The State Food Commissioner or the assistant commissioner 
shall thereupon issue a written order to the person, firm or corporation 
responsible for the violation or condition aforesaid to abate such condi- 
tion or violation or to make such changes or improvements as may be 
necessary to abate them, within such reasonable time as may be required 
in which to abate them. Notice of such order may be served by deliver- 
ing a copy thereof to said person, firm or corporation, or by sending a 
copy thereof by registered mail, and the receipt thereof through the 



Digitized by 



Google 



409 

postoffice shall be prima fade evidence that notice of said order has been 
received. Such person, firm or corporation shall have the right to appear 
in person or by attorney before the State Food Commissioner, or the 
person appointed by him for such purpose, within the time limited in 
the order, and shall be given an opportunity to be heard and to show 
why such order or instructions should not be obeyed. Such hearing shall 
be under such rules and regulations as may be prescribed by the State 
Food Commissioner. If after such hearing it shall appear that the pro- 
visions or requirements of this Act have not been violated, said order 
shall be rescinded. If it shall appear that the requirements or provisions 
of this Act are being violated, and that the person, firm or corporation 
notified as aforesaid is responsible therefor, said previous order shall be 
confirmed or amended, as the facts shall warrant, and shall thereupon be 
final, but such additional time as is necessary may be granted within 
which to comply with said final order. If such person, firm or corpora- 
tion is not present or represented when such final order is made, notice 
thereof shall be given as above provided. On failure of the party or 
parties to comply with the first order of the State Food Commissioner 
within the time prescribed, when no hearing is demanded, or upon 
failure to comply with the final order, within the time specified, the 
State Food Commissioner shall certify the facts to the staters attorney 
of the county in which such violation occurred, and such state's attorney 
shall proceed against the party or parties for the fines and penalties pro- 
vided by this Act, and also for the abatement of the nuisance : Provided, 
that the proceedings herein prescribed for the abatement of nuisances 
as defined in this Act shall not in any manner relieve the violator from 
prosecution in the first instance for every such violation, nor from the 
penalties for such violation prescribed by section 13 of this Act. 

§ 12! All fines collected under the provisions of this Act shall be 
paid into the county treasury of the county in which the prosecution 
is brought, and it shall be the duty of the state's attorneys in the respect- 
ive counties to prosecute all persons violating or refusing to obey the 
provisions of this Act. 

§ 13. Whoever violates any of the provisions of this Act, or who 
refuses to comply with any lawful order or requirement of the State 
Food Commissioner, duly made in writing as provided in section 11 of 
this Act, shall be guilty of a misdemeanor and on conviction shall be 
punished for the first offense by a fine of not less than ten dollars 
($10.00) nor more than two hundred dollars ($200.00), and for the 
second and subsequent offenses by a fine of not less than fifty dollars 
($50.00) nor more than two hundred dollars ($200.00), or by imprison- 
ment in the county jail for not more than ninety days, or both, in the 
discretion of the court; and each day after the expiration of the time 
limit for abating insanitary conditions and completing improvements to 
abate such conditions, as ordered by the State Food Commissioner, as 
aforesaid, shall constitute a distinct and separate offense. 

§ 14. All acts and parts of acts in conflict with the provisions of 
this Act are hereby repealed. 

Approved June 5, 1911. In force July 1, 1911. 
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OLEOMARGARINE LAW. 



An Act to regulate the manufacture and sale of substitutes for butter. 

Section 1. Be it enacted by the People of the State of Illinois, repre- 
sented in the Oenerdl Assembly: That for the purpose of this Act, every 
'article, substitute or compound other than [that] which is produced 
from pure milk or cream therefrom, made in the semblance of butter 
and designed to be used as a substitute for butter made from pure 
milk or its cream, is hereby declared to be imitation butter : Provided, 
that the use of salt and harmless coloring matter for coloring the prod- 
uct of pure milk or cream shall not be construed to render such product 
an imitation. 

§ 2. ' No person shall coat, powder or color with annato or any color- 
ing matter whatever, any substances designed as a substitute for butter, 
whereby such substitute or product so colored or compounded shall be 
made to resemble butter, the product of the dairy. 

No person shall combine any animal fat or vegetable oil or other sub- 
stance with butter, or combine therewith, or with animal fat or vegetable 
oil, or combination of the two, or with either one, any other substance 
or substances, for the purpose or with the effect of imparting thereto a 
yellow color or any shade of yellow so that such substitute shall resem- 
.ble yellow or any shade of genuine yellow butter, nor introduce any such 
coloring matter or such substance or substances into any of the articles 
of which the same is composed : Provided, nothing in this Act shall be 
construed to prohibit the use of salt, rennet and harmless coloring matter 
for coloring the products of pure milk or cream from the same. 

No person shall, by himself, his agents, or employes produce or man- 
ufacture any substance in imitation, or semblance of natural butter, 
nor sell nor keep for sale, nor offer for sale any imitation butter, made 
or manufactured, compounded or produced in violation of this section, 
whether such imitation butter shall be made or produced in this State 
or elsewhere. 

This section shall not be construed to prohibit the manufacture and 
sale, under the regulations hereinafter provided, of substances designed 
to be used, as a substitute for butter and not manufactured or colored 
as herein provided. 

§ 3. Every person who lawfully manufactures any substance de- 
signed to be used as a substitute for butter, shall mark by branding, 
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stamping or stenciling upon the top and side of each box, tub, firkin or 
other package in which such article shall be kept, and in which it shall 
be removed from the place where it is produced, in a clear and durable 
manner in the English language, the word "oleomargarine," or the word 
^^utterine," or the words "substitute for butter,^^ or the words "imita- 
tion butter," in printed letters in plain roman type, each of which shall 
not be less than three-quarters of an inch in length. 

§ 4. It shall be unlawful to sell or offer for sale any imitation butter 
without informing the purchaser thereof, or the person or persons to 
whom the same is offered for sale, that the substance sold or offered 
for sale is imitation butter. 

§ 5. No person, by himself or others, shall ship, consign or forward 
by any common carrier, whether public or private, any substance designed 
to be used as a substitute for butter unless it shall be marked or 
branded on each tub, box, firkin, jar or other package containing the 
same, as provided in this Act, and unless it be consigned by the carriers 
and receipted for by its true name: Provided, that this Act shall not 
apply to any goods in transit between foreign states across the State 
of Illinois. 

§ 6. No person shall have in his possession or under his control 
any substance designed to be used as a substitute for butter, unless the 
tub, firkin, jar, box or other package containing the same be clearly 
and durably marked as provided in this Act: Provided, that this sec- 
tion shall not be deemed to apply to persons who have the same in their 
possession for the actual consumption of themselves [or] their families. 
Every person who shall have possession or control of any imitation 
butter for the purpose of selling the same which is not marked as required 
by the provisions of this Act, shall be presumed to have known during 
the time of such possession or control the true character and name, as 
fixed by this Act, of such product. 

§ 7. Whoever shall have possession or control of any imitation butter 
or any substance designed to be used as a substitute for butter, con- 
trary to the provisions of this Act, for the purpose of selling the same, 
or offering the same for sale shall be held to have possession of such 
property with intent to use it in violation of this Act. 

§ 8. No action shall be maintained on account of any sale or con- 
tract made in violation of, or with intent to violate, this Act, by or 
through any person who was knowingly a party to such wrongful sale 
or contract. 

§ 9. Whoever shall deface, erase or remove any mark provided by 
this Act, with intent to mislead, deceive, or to violate any of the pro- 
visions of this Act, shall be guilty of a misdemeanor. 

§ 10. Whoever shall violate any of the provisions of this Act shall 
be punished by a fine of not less than $50.00 nor more than $200.00, or 
by imprisonment in the county jail not to exceed 60 days for each 
offense, or by both fine and imprisonment, in the discretion of the court, 
or the fine alone may be sued for and recovered before any justice of the 
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peace in the county where tlije offense shall be committed, at the instance 
of any person in the name of the People of the State of Illinois as 
plaintiff. 

§ 11. It is hereby made the duty of the state's attorney of each 
county in this State to prosecute all violations of this Act upon com- 
plaint of any person, and there shall be taxed as his fees in the case 
the sum of ten dollars ($10.00), which shall be taxed as costs in the 
case. 

Approved June 14, 1897, in force July 1, 1897. 
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STOCK FOOD LAW. 



(As amended in 1911.) 

Regvlatmg the manufacture, sale and analysis of concentrated commer- 
cial feed stuffs for feeding farm live stock aund dom^estic animals gen- 
erally, and making it the duty of the State Food Gom^missioner to 
prosecute person or persons violating any provision of said law and 
fixing a license fee, etc.; approved May 18, 1905, m force July 1, 
1905; also letter of State Food Commissioner addressed to the Hon. 
William H. Stead, Attorney General of Illinois, requesting opinion 
in regoA'd to said law, as well as opinion of Attorney General which 
fully explains the requirements and duties of the manufacturers and 
dealers under the'law. 

An Act to regulate the sale and analysis of concentrated feeding stuffs. 

Section 1. Be it enacted hy the People of the State of Illinois, rep- 
resented in the General Assembly: Every lot or parcel of concentrated 
commercial feed stuffs, as defined in section 2 of this Act, used for 
feeding farm live stock, sold, or offered or exposed for sale within this 
State, shall have affixed thereto, in a conspicuous place on the outside 
thereof, a plainly printed statement in the English language clearly and 
truly certifying. 

{a) The net weight of the contents of the package, lot or parcel. 

(&) The name, brand or trade mark. 

{c) The name and principal address of the manufacturer or the 
person responsible for placing the commodity on the market. 

{d) The minimum per centum of crude protein, the minimum per 
centum of crude fat, and the maximum per centum of crude fiber; 
(to be determined by the methods adopted by the Association of Official 
Agricultural Chemists of the United States.) 

{e) The specific name of each ingredient used in its manufacture. 
A copy of said statement shall be filed with the State Food Commis- 
sioner on or before January 10th of each year. 

If the feed stuff is sold in bulk, or if it is put up in packages belong- 
ing to the purchaser, the agent or dealer shall upon the request of the 
purchaser, furnish him with the certified statement described in this 
section. 

§ 2. The term "concentrated commercial feed stuff,^^ as used in this 
Act, shall include cotton seed meals, linseed meals, pea meals, bean 
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meals, peanut meals, cocoanut meals, gluten meals, gluten feeds, maize 
feeds, starch feeds, sugar feeds, sucrene feeds, and all oil meals of all 
kinds, dried distillers' grains, dried brewers' grains, dried beef refuse, 
malt sprouts, malt refuse, hominy feeds, eereline [cerealin] feeds, rice 
meals, oat feeds, com and oat feeds, com, oat and barley, feeds, chop 
feeds, com bran, ground beef or fish, scraps, meat and bone meals, mixed 
feeds, except as otherwise provided in section 3 of this Act, clover and 
alfalfa meals, any mixture of any of the beforementioned substances with 
each other or with any other substance, condimental stock and poultry 
foods, medicinal stock and poultry foods consisting of or containing any 
of the" substances included as concentrated commercial feed stuffs as 
defined by this section, patented proprietary or trade-marked stock and 
poultry foods, and all other materials of a similar nature intended for 
stock or poultry, not included in section 3 of this Act. 

§ 3. The term "concentrated commercial feed stuffs,'' as used in 
this Aet shall not include hays and straws, the whole seeds nor the 
unmixed meals made directly from the entire grains of wheat, rye, 
barley, oats, Indian com, buckwheat and broom corn. Neither shall 
it include wheat bran or wheat middlings not mixed with other sub- 
stances but sold separately as distinct articles of commerce, nor wheat 
bran and wheat middlings mixed together, not mixed, with any other 
substances, and known in the trade as "mixed feed," nor pure grains 
ground together unmixed with other substances. 

§ 4. Any manufacturer, importer, agent or other person selling, 
offering or exposing for sale any concentrated feed stuffs included in 
section 2 of this Act, without the printed statement required by sec- 
tion 1 of this Act, or with a label stating that the said feed stuffs con- 
tains substantially a larger percentage of either crude protein or crude 
fat than is actually present therein, shall be fined fifty dollars ($50.00) 
for the first offense and one hundred dollars ($100.00) for each sub- 
sequent offense. 

§ 5. The State Food Commissioner is hereby authorized, in person 
or by deputy, to enter any premises where feed stuffs are stored and 
to take a sample not exceeding two pounds in weight, from any lot or 
package of any commercial feed stuff used for feeding any kind of 
farm live stock or poultry, as defined in section 2 or of excepted mate- 
rials named in section 3 of this Act, which may be in possession of 
any manufacturer, importer, agent or dealer. Any sample so taken 
shall be put in a suitable vessel and a label signed by the State Food 
Commissioner or his deputy, placed on or within the vessel, stating the 
name or brand of the feed stuff or material sampled, the guaranty, the 
name of the manufacturer, importer or dealer, the name of the person, 
firm or corporation from whose stock the sample was taken, and the 
date and place of taking: Provided, however, that whenever a request 
to that effect is made the sample shall be taken in duplicate and care- 
fully sealed in the presence of the person or persons of interest, or 
their representative, in which case one of the said duplicate samples 
shall be signed and retained by the person or persons whose stock was 
sampled. Any person who shall obstruct the State Food Commissioner 
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or his deputy while in the discharge of his duty under this Act shall be 
deemed guilty of a misdemeanor, and upon conviction thereof shall be 
fined not less than twenty-five dollars ($25.00) nor more than one 
hundred dollars ($100.00) for each offense. The aforesaid State Food 
Commissioner shall cause at least one analysis of each feed stuff col^ 
lected as herein provided to be made annually. Said analysis shall 
include the determinations of crude protein, of crude fat, and crude 
fiber, and of such other ingredients as it is deemed advisable at any 
time to determine. Said State Food Commissioner shall cause the 
results of the analysis of the sample to be furnished the Agricultural 
Experiment Station from time to time to be published in annual bulle- 
tins or special circulars, together with such additional information con- 
cerning the character, composition and use thereof as circumstances may 
require. 

§ 6. Any person who shall adulterate any whole or ground grain 
with milling or manufacturing offals, or with any foreign substance 
whatever, or adulterate any bran or middlings or mixtures of wheat 
bran or wheat middlings known in" the trade as "mixed feed," or any 
other standard by-product made from the several grains or seeds with 
any foreign substance whatever, for the purpose of sale, unless the true 
composition, mixture or adulteration thereof is plainly marked or indi- 
cated upon the package containing the same or in which it is offered 
for sale and any person who knowingly sells or offers for sale any whole 
or ground grain, bran or middlings, or mixture of wheat bran and 
wheat middlings known in the trade as "mixed feed,^' or other standard 
by-products, which has been so adulterated, unless the true composition, 
mixture or adulteration is plainly marked or indicated upon the pack- 
age [containing] the same or in which it is offered for sale, shall on 
conviction, be fined not less than twenty-five dollars ($25.00) nor more 
than one hundred dollars ($100.00) for each offense and such fines shall 
be paid into the treasury of the State. 

§ 7. It shall be the duty of the State Food Commissioner to prose- 
cute the person or persons violating any provisions of this Act, and for 
this purpose the State Food Commissioner may, if necessary, employ 
experts, and may further designate some person connected with his 
office, or some other suitable person, to make complaints in his behalf; 
and in making complaints for violation of this Act the person so desig- 
nated shall not be required to enter into any recognizance or to give 
security for the payment of costs : Provided, however, that there shall 
be no prosecution in relation to the quality of any unadulterated com- 
mercial feed stuff if the same shall be found to be substantially equiva- 
lent to the statement of analysis made by the manufacturers or im- 
porters. 

§ 8. Each manufacturer, importer, agent or seller of any concen- 
trated commercial feeding stuffs shall pay annually, during the month 
of December, to the treasurer of the State of Illinois a license fee of 
twenty-five dollars ($25.00) for each and every brand sold or offered 
for sale. Whenever a manufacturer, importer, agent or seller of con- 
centrated commercial feeding stuffs desires at any time to sell such 
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material and has not paid the license fee therefor in the preceding 
month of December, as required by this section, he shall pay the license 
fee prescribed herein before making any such sale. Said treasurer 
shall in each case at once certify to the State Food Commissioner tiie 
payment of such license fee. Each manufacturer, importer or person 
who has complied with the provisions of this article shall be entitled 
to receive a certificate from the State Food Commissioner setting forth 
said facts. The license fees deceived by the State Treasurer pursuant 
to the provisions of this section shall constitute a special fund from 
which to defray the expenses incurred in making the inspections and 
the analyses required by this Act, and enforcing tiie provisions thereof, 
and he shall report annually the amount received and the expense 
incurred for salaries, laboratory expenses, chemical supplies, traveling 
expenses, printing and other necessary matters. Whenever the manu- 
facturer, importer or shipper of concentrated commercial feeding stuffs 
shall have filed the statement required by section 1 of this Act and paid 
the license fee as prescribed in this section, no agent or seller of such ' 
manufacturer, importer or shipper' shall be required to file such state- 
ment or pay such fee. 

§ 9. This Act shall not affect persons manufacturing, importing or 
purchasing feed stuffs for their own use and not to sell in this State. 

§ 10. The term "importer,^^ for all the purposes of this Act, shall 
be taken to include all who procure or sell concentrated commercial feed 
stuffs. 

§ 11. When the rendition of a judgment imposes a fine as provided 
in any of the sections of this Act, it shall be the duty of the justice 
of the peace or other court rendering such judgment also to render a 
judgment for costs, and such justice of the peace or other court shall 
forthwith issue a capias or warrant of commitment against the body 
of the defendant commanding that unless the said fine and costs be 
forthwith paid, the defendant shall be committed to the jail of the 
county, and the C9nstable or other officer to whose hands said capias or 
warrant shall come, shall in default of such payment arrest the defend- 
ant and commit him to the jail of the county, there to remain as 
provided by section 171 of "An Act to revise the law in relation to 
criminal jurisprudence,^' in force July 1, 1895, unless such fine and costs 
shall sooner be paid. 

§ 12. All acts and parts of acts inconsistent with this Act, be and 
they are hereby repealed. 

Amendments to sections 1 and 2 approved Juue 2, 1911, in force 
,luly 1, 1911. 
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APPENDIX. 

NEW NATIONAL FOOD LAW. 
IN FORCE JULY 1, 1907. 



PURE POOD ACT. 

An Act lor preventing the manufacture, sale or transportation of adulterated 
or mishranded or poisonous or deleterious foods, drugs, medicines, and 
liquors, and for regulating traffic therein, and for other purposes. 
Be it enacted ty the Senate and House of Representatives of the United 
States of America in Congress Assembled: That it shall be unlawful for any 
person to manufacture within any territory or the District of Columbia any 
article of food or drug which is adulterated or misbranded within the mean- 
ing of this Act; and any person who shall violate any of the provisions of 
this section shall be guilty of a misdemeanor, and for each offense shall, upon 
conviction thereof, be fined not to exceed five hundred dollars or shall be 
sentenced to one year's imprisonment, or both such fine and imprisonment, in 
the discretion of the court, and for each subsequent offense and conviction 
thereof shall be fined not less than one thousand dollars or sentenced to one 
year's Imprisonment, or both such fine and imprisonment, in the discretion 
of the court. 

§ 2. That the introduction into any state or territory or the District of 
Columbia from any other state or territory or the District of Columbia, or 
from any foreign country, or shipment to any foreign country of any article 
of food or drugs which is adulterated or misbranded, within the meaning of 
this Act, is hereby prohibited; and any person who shall ship or deliver for 
shipment from any state or territory or the District of Columbia to any other 
state or territory or the District of Columbia from any other state or terri- 
tory or the District of Columbia, or foreign country, and having so received 
shall deliver, in original unbroken packages, for pay or otherwise, or offer 
to deliver to any person, any such articles so adulterated or misbranded 
within the meaning of this Act, or any person who shall sell or offer for sale 
in the District of Columbia or the territories of the United States any such 
adulterated or misbranded foods or drugs, or export or offer to export the 
same to any foreign country, shall be guilty of a misdemeanor, and for such 
offense be fined not exceeding two hundred dollars for the first offense and 
upon conviction for each subsequent offense not exceeding three hundred 
dollars or be imprisoned not exceeding one year, or both, in the discretion of 
the court: Provided, that no article shall be deemed misbranded or adulter- 
ated within the provisions of this Act when intended for export to any 
foreign country and prepared and packed according to the specifications or 
directions of the foreign purchaser when no substance is used in the prepa- 
ration or packing thereof in confiict with the laws of the foreign country to 
which said article is intended to be shipped; but if said article shall be in 
fact sold or offered for sale for domestic use or consumption, then this pro- 
viso shall not exempt said article from the operation of any of the other 
provisions of this Act. 

—27 F C 
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§ 3. That the Secretary of the Treasury, the Secretary of Agriculture and 
the Secretary of Commerce and Labor shall make uniform rules and regu- 
lations for carrying out the provisions of this Act, including the collection 
and examination of specimens of food and drugs manufactured or offered 
for sale in the District of Columbia, or in any territory of the United States, 
or which shall be offered for sale, in unbroken packages in any state other 
than that in which they shall have been respectively manufactured or pro- 
duced, or which shall be received from any foreign country, or intended for 
shipment to any foreign country, or which may be submitted for examina- 
tion by the chief health, food, or drug officer of any state, territory, or the 
District of Columbia, or at any domestic or foreign port through which such 
product is offered for interstate commerce, or for export or import between 
the United States and any foreign port or country. 

§ 4. That the examinations of specimens of foods and drugs shall be made 
in the Bureau of Chemistry of the Department of Agriculture, Or under the 
direction and supervision of such bureau, for the purpose of determining 
from such examinations whether such articles are adulterated or misbranded 
within the meaning of this Act; and if it shall appear from any such exam- 
ination that any such specimens are adulterated or misbranded within the 
meaning of this Act, the Secretary of Agriculture shall cause notice thereof 
to be given to the party from whom such sample was obtained. Any party 
so notified shall be given an opportunity to be heard, under such rules and 
regulations as may be prescribed as aforesaid, and if it appears that any of 
the provisions of this Act have been violated by such party, then the Secre- 
tary of Agriculture shall at once certify the facts to the proper United 
States district attorney, with a copy of the results of the analysis or the 
examination of such article duly authenticated by the analyst or officer 
making such examination, under the oath of such officer. After judgment of 
the court, notice shall be given by publication in such manner as may be 
prescribed by the rules and regulations aforesaid. 

§ 5. That it shall be the duty of each district . attorney to whom the 
Secretary of Agriculture shall report any violation of this Act, or to whom 
any health or food or drug officer or agent of any state, territory, or the 
District of Columbia, shall present satisfactory evidence of any such viola- 
tion, to cause appropriate proceedings to be commenced and prosecuted in the 
proper courts of the United States, without delay, for the enforcement of the 
penalties as in such case herein provided. 

§ 6. That the term "drug," as used in this Act, shall include all medi- 
cines and preparations recognized in the United States Pharmacopoeia or 
National Formulary for internal or external use, and any substance or mix- 
ture of substances intended to be used for the cure, mitigation, or prevention 
of disease of either man or other animals. The term "food," as used herein, 
shall include all articles used for food, drink, confectionery, or condiment 
by man or other animals, whether simple, mixed, or compound. 

§ 7. That for the purposes of this Act an article shall be deemed to be 
adulterated: 

In case of drugs: 

First — If, when a drug is sold under or by a name recognized in the 
United States Pharmacopoeia or National Formulary, it differs from the 
standard of strength, quality, or purity, as determined by the test laid down 
in the United States Pharmacopoeia or National Formulary official at the 
time of investigation: Provided, that no drug defined in the United States 
Pharmacopoeia or National Foimulary shall be deemed to be adulterated 
under this provision if the standard of strength, quality or purity be plainly 
stated upon the bottle, box, or other container thereof although the stand- 
ard may differ from that determined by the test laid down in the United 
States Pharmacopoeia or National Formulary. 

Second — If this strength or purity fall below the professed standard of 
quality under which it is sold. 
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In the case of confectionery: 

If it contains terra alba, barytes, talc, chrome yellow, or other mineral sub- 
stance or poisonous color or flavor, or other ingredient deleterious or detri- 
mental to health, or any vinous, malt or spirituous liquor or compound or 
narcotic drug. 

In the case of food: 

First — If any substance has been mixed and packed with it so as to reduce 
or lower or injuriously affect its quality or strength. 

Second — If any substances have been substituted wholly or in part for the 
article. 

Third — If any valuable constituent of the article has been wholly or in 
part extracted. 

Fourth — If it be mixed, colored, powdered, coated, or stained in a manner 
whereby damage or inferiority is concealed. 

Fifth — If it contain any added poisonous or other added deleterious in- 
gredient which may render such article injurious to health: Provided, that 
when In the preparation of food products for shipment they are preserved 
by any external application applied in such manner that the preservative 
is necessarily removed mechanically, or by maceration in water, or otlier- 
wise and directions for the removal of said preservative shall be printed on 
the covering of the package, the provisions of this Act shall be construed as 
applying only when said products are ready for consumption. 

Sixth — If it consists in whole or in part of a filthy, decomposed or putrid 
animal or vegetable substance, or any portion of an animal unfit for food, 
whether manufactured or not, or if it is the product of a diseased animal, 
or one that has died otherwise than by slaughter. 

§ 8. That the term "misbranded," as used herein, shall apply to all drugs, 
or articles of food, or articles which enter into the composition of food, the 
package or label of which shall bear any statement, design, or device regard- 
ing such article, or the ingredients or substances contained therein which 
shall be false or misleading in any particular, and to any food, or drug 
product which is falsely branded as to the state, territory, or country in 
which It is manufactured or produced. 

That for the purpose of this Act, an article shall also be deemed to be 
misbranded : 

In case of drugs: 

First — If it be an imitation of or offered for sale under the name of another 
article. 

Second — If the contents of the package as originally put up shall have been 
removed, in whole or in part, and other contents shall have been placed 
in such package, or if the package fail to bear a statement on the label of 
the quantity or proportion of any alcohol, morphine, opium, cocaine, heroin, 
alpha or beta eucaine, chloroform, cannabis, indica, chloral hydrate, or acet- 
anilide, or any derivative or preparation of any such substance contained 
therein. 

In the case of food: 

First — If it be an imitation of or offered for sale under the distinctive 
name of another article. 

Second^lt it be labeled or branded so as to deceive or mislead the pur- 
chaser, or purport to be a foreign product when not so, or if the contents of 
the package as originally put up shall have been removed in whole or in 
part and other contents shall have been placed in such package, or if it fail 
to bear a statement on the label of the quality or proportion of any mor- 
phine, opium, cocaine, heroin, alpha or beta eucaine, chloroform, cannabis 
indica, chloral hydrate, or acetanilide, or any derivative or preparation of 
any such substances contained therein. 

Third — If in package form, and the contents are stated in terms of weight 
or measure, they are not plainly and correctly stated on the outside of the 
package. 

Fourth — If the package containing it or its label shall bear any state- 
ment, design, or device regarding the ingredients or the substances contained 
therein, which statement, design or device shall be false or misleading in 
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any particular: Provided, that an article of food which does not contain 
any addecl poisonous or deleterious ingredients shall not be deemed to be 
adulterated or misbranded in the following cases: 

First — In the case of mixtures or compounds which may be now or from 
time to time hereafter known as articles of food, under their own distinctive 
names, and not an imitation of or offered for sale under the distinctive name 
of another article, if the name be accompanied on the same label or brand 
with a statement of the place where said article has been manufactured or 
produced. 

Second — In case of articles labeled, branded, or tagged so as to plainly 
indicate that they are cojnpounda, imitations, or blends, and the word 
"compound," "imitation," or "blend," as the case may be, is plainly stated 
on the package in which it is offered for sale: Provided^ that the term 
blend as used herein shall be construed to mean a mixture of like substances, 
not excluding harmless coloring or flavoring ingredients used for the pur- 
pose of coloring and flavoring only: And, provided, further, that nothing in 
this Act shall be construed as requiring or compelling proprietors or manu- 
facturers of proprietary foods which contain no unwholesome added ingre- 
dients to disclose their trade formulas, except in so far as the provisions of 
this Act may require to secure freedom from adulteration or misbranding. 

§ 9. That no dealer shall be prosecuted under the provisions of this Act 
when he can establish a guaranty signed by the wholesaler, jobber, manu- 
facturer, or other party residing in the United States, from whom he pur- 
chases such articles, to the effect that the same is not adulterated or mis- 
branded within the meaning of this Act, designating it. Said guaranty, to 
afford protection, shall contain the name and address of the party or parties 
making the sale of such articles to such dealer, and in such case said party 
or parties shall be amenable to the prosecutions, flnes, and other penalties 
which would attach, in due course, to the dealer under the provisions of 
this Act. 

§ 10. That any article of food, drug, or liquor that is adulterated or 
misbranded within the meaning of this Act, and is being transported from 
one State, territory, district or insular possession to another for sale, or, 
having been transported, remains unloaded, unsold, or in original unbroken 
packages, or if it be sold or offered for sale in the District of Columbia or 
the territories, or insular possessions of the United States, or if it be im- 
ported from a foreign country for sale, or if it is intended for export to a 
foreign country, shall be liable to be proceeded against in any district court 
of the United States within the district where the same is found, and seized 
for confiscation by a process of libel for condemnation. And if such article 
is condemned as being adulterated or misbranded, or of a poisonous or dele- 
terious character, within the meaning of this Act, the same shall be disposed 
of by destruction or sale, as the said court may direct, and the proceeds 
thereof, if sold, less the legal costs and charges, shall be paid into the 
treasury of the United States, but such goods shall not be sold in any jiiris- 
diction contrary to the provisions of this Act or the laws of that jurisdiction: 
Provided, however, that upon the payment of the costs of such libel pro- 
ceedings and the execution and delivery of a good and sufficient bond to the 
effect that such articles shall not be sold or otherwise disposed of contrary 
to the provisions of this Act, or the laws of any state, territory, district, or 
insular possessions, the court may by order direct that such articles be 
delivered to the owner thereof. The proceedings of such libel cases shall 
conform, as near as may be, to the proceedings in admiralty, except that 
either party may demand trial by jury of 'any issue of fact joined in any 
such case, and all such proceedings shall be at the suit of and in the name 
of the United States. 

§ 11. The Secretary of the Treasury shall deliver to the Secretary of 
Agriculture, upon his request from time to time, samples of foods and drugs 
which are being imported into the United States or offered for import, giving 
notice thereof to the owner or consignee, who may appear before the Secre- 
tary of Agriculture, and have the right to introduce testimony, and if It 
appear from the examination of such samples that any article of food or drug 
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offered to be imported into the United States is adulterated or misbranded 
within the meaning of this Act, or is otherwise dangerous to the health of 
the people of the United States, or is a kind forbidden entry into, or forbid- 
den to be sold or restricted in sale in the country in which it is made or 
from which it is exported, or is otherwise falsely labeled in any respect, 
the said article shall be refused admission, and the Secretary of the Treas- 
ury shall refuse delivery to the consignee and shall cause the destruction 
of any goods refused delivery which shall not be exported by the con- 
signee within three months from the date of notice of such refusal under 
such regulations as the Secretary of the Treasury may prescribe: Providedy 
that the Secretary of the Treasury may deliver to the consignee such goods 
pending examination and decision in the matter on execution of a penal 
bond for the amount of the full invoice value of such goods, together with 
the. duty thereon, and on refusal to return such goods for any cause to the 
custody of the Secretary of the Treasury, when demanded, for the purpose 
of excluding them from the country, or for any other purpose, said consignee 
shall forfeit the full amount of the bond: Andy providedy further, that 
all charges for storage, cartage, and labor on goods which are refused admis- 
sion or delivery shall be paid by the owner or consignee, and in default of 
such payment shall constitute a lien against any future importation made 
by such owner or consignee. 

§ 12. That the term "territory," as used in this Act, shall Include the 
insular possessions of the United States. The word "person" as used in 
this Act shall be construed to import both the plural and the singular as the 
case demands, and shall include corporations, companies, societies and asso- 
ciations. When construing and enforcing the provisions of this Act, the act, 
omission, or failure of any officer, agent or other person acting for or em- 
ployed by any corporation, company, society, or association, within the scope 
of his employment or office, shall in every case be also deemed to be the act, 
omission or failure of such corporation, company, society, or association as 
well as that of the person. 

§ 13. That the Act shall be in force and effect from and after the first 
day of January, nineteen hundred and seven. 

Approved June 30, 1906. 
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